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1. Abstract 
This Interactive Qualifying Project, sponsored by the Campus Kitchens organization, addressed a 
new strategy for combating the hunger crisis within Worcester. Recommendations were provided to 
the organization as to if, where and how the Campus Kitchen project fits within Worcester. The 
completion of a resource assessment, CKP feasibility study, and the development of a non- 
operational prototype led to the conclusion that the project is feasible, just not now. The ideal 
model for implementation was devised based upon the findings.  
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 2. Executive Summary 
Introduction 
There is an “estimated 25.4 million people nationally, 464,000 in Massachusetts and at least 
71,000 in Worcester County who rely on emergency food supplies because they are hungry.1
Methodology 
” However, 
even with the extreme need for food assistance, there is an estimated 2.1 million pounds of food being 
wasted by the Worcester Colleges annually that could be used to combat hunger.  The Campus Kitchens 
project has found its niche by joining the numerous resources that college campuses have to offer not 
only to feed the community, but to empower individuals experiencing food insecurity as well. The 
initiation of a Campus Kitchens Project in Worcester would have many advantages; however, it does not 
fit into every community. The purpose of our project is to determine if a Campus Kitchens Project will be 
beneficial to the Worcester community based on the need and existing services, and if instituting a 
Campus Kitchens in Worcester is a realistic option based on kitchen space and estimated student 
involvement.  In order to complete our project successfully, the context of our problem needed to be 
precisely defined, the need in Worcester had to be determined, the contributors to the project were 
decided upon, and a model of a Worcester Campus Kitchens project was developed. By completing 
these three objectives, educated recommendations as to if, where and how a Campus Kitchens project 
fits into the Worcester community can be presented to the Campus Kitchens organization. 
Through background research, a better understanding of the mission of our project was gained 
and our project goal was solidified. To reach our goal of formulating educated recommendations for the 
Campus Kitchens organization, a resources assessment of the existing services offered in Worcester was 
completed, a CKP feasibility study of potential resources that the project can utilize was conducted and, 
options for a non-operational prototype were developed.  
To assess if a Campus Kitchens Project fit into the Worcester community, the examination of 
existing hunger alleviation programs was the first step. The examination revealed what services are 
already offered, whom they serve and how effective they are in the community. After information was 
gathered about the existing services, it was then determined if there are organizations in Worcester that 
are providing services similar to those of the Campus Kitchens Project or if the particular services that 
the Campus Kitchens Project offers are necessary. From this information, we were able to provide 
recommendation on ways that the gaps can be filled and those missing services can be offered to the 
Worcester community. 
The resource assessment began by speaking to the director of community service at WPI, 
Andrew Goss, and obtaining a list of all the organizations that WPI is affiliated with in the Worcester 
                                                          
1 Kalke, R. (2006, March 26). Hunger pangs 
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community.  This list was reviewed for specific hunger alleviation programs. With the newly narrowed 
list, personal interviews with the directors of existing hunger alleviation organizations were set up. This 
list consisted of Jeremiah’s Inn, Rachel’s Table, The Mustard Seed, and the Worcester County Food Bank. 
The directors of these organizations provided essential information into the needs of the Worcester 
community and the ways those needs are being addressed. The existing organization directors provided 
recommendations for services that should be initiated in Worcester. Background research into those 
organization provided quantitative data about the community needs. However, personal interaction 
allowed for qualitative data collection. The experienced opinion of the directors was taken in high 
regard when assessing if the Campus Kitchens Project fits into the network of service already offered.   
Based on the opinions and information gained from speaking with the existing organizations as 
well as the research into the need in the Worcester community, recommendations on whether a 
Campus Kitchen should be initiated were made. The data that was collected through this process 
answered the question of whether The Campus Kitchens Project will be suitable and beneficial in 
Worcester. Some recommendations on how the project should fit into the community were also made. 
After the completion of a resource assessment, we moved towards the completion of a feasibility study. 
Simultaneous to the acquisition of knowledge needed for the resource assessment, we began 
work on our second objective, completing a CKP Feasibility study.  The CKP Feasibility study was given to 
us by our sponsor and used to decide if establishing a Campus Kitchens Project in our community was a 
realistic option based on kitchen space, volunteers, and campus support.   
In order to complete the CKP Feasibility Study we first contacted seven colleges around 
Worcester (WPI, Worcester State University, Assumption College, Anna Maria College, Clark University, 
College of the Holy Cross, and Becker College) and set-up semi-standardized initial interviews based off 
of the provided Initial School Survey with their student activities directors.  These interviews allowed us 
to gage their students’ commitment to community service activities, how many potential student 
volunteers would emerge from each college, what resources each college potentially could provide, and 
the college’s enthusiasm towards the project.   After we established a connection with the colleges in 
the Consortium through the interview process, we determined which ones were the most resourceful 
and enthusiastic about participating in the project, and we set-up follow-up semi-standardized 
interviews with those schools and their dining service mangers.  During our follow-up interviews, we 
asked more specific questions based off the CKP Feasibility Study.  These questions were very specific 
and allowed us to understand how the Campus Kitchens Project would actually be able to run at the 
interviewed schools in terms of student volunteers, faculty leadership, budgeting, and willingness to 
donate food and kitchen space. By completing this objective, we were able to determine the feasibility 
of housing a Campus Kitchens Project at various locations throughout Worcester.  
The final objective completed during our project was the development of a non-operational 
prototype of a Campus Kitchens Project in Worcester. The first step in accomplishing this objective was 
the evaluation of the results from the completed resource assessment and the feasibility study. By 
organizing all of this information, it was determined that a Campus Kitchens could be feasible in 
Worcester, just not now. Based upon that conclusion, an ideal non-operational prototype was 
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developed for the Campus Kitchens organization along with variations on the typical Campus Kitchens 
model that may be immediately feasible. 
To construct the non-operational prototype for the Campus Kitchens organization the 
Worcester colleges were assessed to determine which schools would be able to participate in the 
project based upon student volunteers, food donations. The schools that guaranteed their commitment 
to the project, as well as those school who have the capability to donate volunteers or food, were 
considered as contributing schools in all the models for a Campus Kitchens project. Along with securing 
the resources that each college could offer to the prototype, a group of community partners must be 
chosen from the many existing agencies in Worcester.  The partners were interviewed and then chosen 
based upon the criteria of what each could contribute to the project and how closely each organization’s 
mission aligns with the mission of the Campus Kitchens project. The final piece of a non-operational 
Campus Kitchens prototype is a central kitchen for the project to operate from. Each of the college 
kitchens, as well as some community kitchens, were assessed for space and time availability.  It was 
important to look into all possible options for kitchen space because it is a rare commodity and may not 
be available on the college campuses in the correct capacity.  
After all of the different facets of a Campus Kitchens project were investigated, the potential 
models that could exist within the Worcester community were developed and discussed with our 
sponsor to determine their feasibility.  The development of multiple models allows the Campus Kitchens 
organization to choose what is the most feasible at this time and which model is easiest to implement. 
By completing the resource assessment, we were able to determine if Worcester was in need of a 
Campus Kitchens Project and if it fit into the community. The feasibility study provided insight into the 
amount of resources that each college campus could contribute. By analyzing the results from these two 
objectives, recommendations for non-operational prototypes were developed. 
Findings  
 After completing a resource assessment, CKP feasibility study and developing a non-operational 
prototype it is now appropriate to provide recommendations as to if where and how a Campus Kitchens 
project fits into the Worcester community. By analyzing the community need for food assistance and 
the existing services that address hunger, it has been determined that there is a need for a Campus 
Kitchens project in Worcester. However, after further examining the resources on the college campuses 
in Worcester, it was concluded that having a Campus Kitchens project is feasible in Worcester just not 
yet. There are many resources which would provide a strong base for the project; however, several key 
factors are missing in the community at this time. Based upon that discovery, ways of moving forward 
with the Campus Kitchens project in Worcester are outlined and the obstacles to overcome are detailed 
for the Campus Kitchens organization. Using the resources available if those obstacles are overcome, a 
non-operational prototype was developed. Along with an ideal non-operational prototype, three other 
models were developed. Based on all the models, recommendations as to where and how the Campus 
Kitchens Worcester can be established have been produced.  
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In Worcester, high levels of unemployment, homelessness and poverty fuel food insecurity. The 
rate of unemployment in Worcester is extremely high. Four percent of the Worcester population over 
16 years old is unemployed and another 36% of individuals are not in the work force. The group labeled 
not in the work for includes those who have not actively sought a job in the last four weeks as well as 
anyone over 16 without a job, which includes the homeless. Because of the high population receiving no 
steady income, it is not a surprise that the levels of poverty in Worcester are high as well. The median 
income for both families and non-family households in Worcester is much less than the United States 
average. Due to both of these factors, the 14.8% of families in Worcester are living below the poverty 
line.  
Poverty and food insecurity are directly related. The relationship between poverty and food 
insecurity is best described by the statement, “Not every poor person is hungry, but almost all hungry 
people are poor. Millions live with hunger and malnourishment because they simply cannot afford to 
buy enough food, cannot afford nutritious foods, or cannot afford the farming supplies they need to 
grow enough good food of their own. Hunger can be viewed as a dimension of extreme poverty. It is 
often called the most severe and critical manifestation of poverty.” Due to the elevated poverty rate in 
Worcester, many families are experiencing food insecurity. According to data provided by Jean 
McMurrary, director of the Worcester County, 66% of households who receive assistance from the 
Worcester County Food Bank have incomes at or below the federal poverty level and 77 % of 
households are food insecure. This shows that even individuals who are living above the poverty level 
can experience food insecurity making it a real crisis in the city of Worcester.  
 The implementation of a Campus Kitchens in Worcester would fill the gaps in existing services 
and therefore benefit the community. There is an “estimated 25.4 million people nationally, 464,000 in 
Massachusetts and at least 71,000 in Worcester County who rely on emergency food supplies because 
they are hungry.” The number of residents in need of food assistance in Worcester County is forty 
percent higher than it was in 2001 and is currently rising. However, even with the extreme need for food 
assistance, there is an estimated 2.1 million pounds of food being wasted by the Worcester Colleges 
annually that could be used to combat hunger in the community.  The Campus Kitchens project would 
utilize the resources that the Worcester colleges could offer. Resources such as student volunteers and 
food from the dining services are currently being underutilized in the Worcester community. By applying 
these resources to what is already being done to combat hunger, a greater impact can be made.  
Along with utilizing the colleges, the Campus Kitchens also offers programs such as culinary 
classes and nutritional education that are not currently offered in the existing network of services. The 
current network of food banks, soup kitchens and food pantries focus solely on food recovery and 
distribution. The Campus Kitchens project would provide another dimension to the existing services by 
incorporating empowerment programs part of its mission. The culinary classes that the program offers 
would provide low-income residents with job skills that they could use to improve their economic status. 
The nutritional education classes can help combat the obesity, which is a very prevalent issue within 
food insecure populations. Many individuals who experience food insecurity buy the cheapest foods 
available, however there foods are often packed with calories but they every low nutritional value. By 
adding an educational dimension in the fight against hunger, a great impact is possible.  
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 Although there is a need for the project, there are some important obstacles hindering its 
feasibility. At this time, we have been unable to secure kitchen space on a college campus. For the 
Campus Kitchens’ mission to be carried out properly, space on a college campus is necessary making it 
crucial obstacle. Another missing factor is adequate and sustainable food donation. The college dining 
halls are very effective a minimizing their food waste and therefore would only be able to each 
contribute small amounts to the project. This small amount may not be enough to sustain the project. 
Outside sources of food donation have been exhausted within the Worcester community making this 
obstacle even more difficult. The Worcester County Food Bank receives either food or monetary 
donations from all of the grocery stores within Worcester and it is important that the Campus Kitchens 
project does not overstep its bounds into the mission of the food bank. In addition, many restaurants 
are already utilizing the services of Rachel’s Table to donate any food that they have left over and 
therefore would not be a feasible resource for the program. The final obstacle that is presented in 
initiating a Campus Kitchens project is finding a consistent amount of student volunteers. Many students 
are willing to participate in a onetime service project, but are hesitant to make the commitment to an 
ongoing endeavor. For this reason, it may be hard to sustain the project so a consistent commitment 
from all the colleges must be established.  
In order to move forward with a Campus Kitchens Project in Worcester, steps can be taken in 
order to overcome the presented obstacles. Investigating additional kitchen spaces is one way to 
continue the project.   Kitchens worth researching include The Mustard Seed, Jeremiah’s Inn, Clark’s 
Dana Hall, and the Worcester County Food Bank.  Researching alternative methods of acquiring food 
donations is another way to proceed forward.  Looking into which campuses could contribute as well as 
into the amount that each campus can contribute as is an important step. Other sources of food 
recovery such as restaurants and smaller grocery stores should be investigated as well. All of these 
options can be further investigate, and the most willing and able partner can then be determined. 
 Another way the Campus Kitchens organization can move forward is for it to establish student 
leadership on each college campus. Establishing the Campus Kitchens program as a student organization 
would be the first step in this regard. A student organization has a better chance of sustainability 
because it requires a core group of students to run the organization and requires a faculty liaison that 
would be able to recruit new volunteers throughout the year, which is vital to the success of the project.   
If all of these obstacles can be overcome, a Campus Kitchens organization can be established in 
the Worcester community. In terms of student involvement WPI, Assumption and Clark have shown a 
high level of interest and enthusiasm for the project and have the means to supply volunteers. Because 
those schools contain both of these factors they have been considered immediately feasible to assist the 
project in this regard. Clark and Holy Cross both have the means to provide student volunteers to the 
program, however their level of interest and enthusiasm is missing from these locations. The other 
Worcester colleges were ruled out of this aspect of the project due to a large commuter population.  
In terms of food donation, WPI, Worcester State, Becker and Clark have all agreed to donate 
food to the project. Because of this agreement, it has been determined that they would be immediately 
feasible to be used by the Campus Kitchens organization. However, these schools may be able to 
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contribute only small amounts so it is important that Assumption, Clark, Holy Cross and other resources 
are investigated and persuaded to assist the Campus Kitchens project. 
The final resource included in the models for a Campus Kitchens project in Worcester is the 
community partners. The Worcester County Food Bank would be used as a general resource for the 
project. As the major contributor for all the food distributed in Worcester and for all policy and activism 
for community food security, this partnership would be very beneficial to the project.  Rachel’s Table 
would be willing to assist with all transportation needs that the project would have. This is an extremely 
beneficial resource to the project because transportation cost is usually the major expense for the 
project. The Mustard Seed and Jeremiah’s Inn would be the main food distributors for the project. The 
Mustard Seed is a much larger resource to the project, and therefore would be a more beneficial 
partner for the project. Jeremiah’s Inn has a very specific clientele and therefore may not be as 
beneficial of a resource to the project. However, Jeremiah’s inn has agreed to donate its conference 
rooms and kitchen space to host the culinary and nutrition classes for the Campus Kitchens program. 
Having a space to implement these resources is an important in making the Campus Kitchens a multi-
dimensional project. 
The optimal Worcester Campus Kitchens model we concluded upon consists of food recovery 
from the dining services that have agreed to participate including Worcester Polytechnic Institute, 
Worcester State University, Becker College and Clark University. Using Rachel’s Table as a partner, the 
food would then be transported to The Mustard Seed. The Mustard Seed’s kitchen would be used to 
prepare meals by WPI, Assumption, and Clark students. The prepared meals would then be distributed 
to The Mustard Seed’s clientele. Some of the meals or ingredients may be taken to be used during the 
culinary classes at Jeremiah’s Inn. This model involves multiple colleges and partners so communication 
is crucial moving forward. However, if the logistics of this model can be worked out by the Campus 
Kitchens organization, a Campus Kitchens Worcester is can be implemented within the community.    
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 3. Introduction 
There is an “estimated 25.4 million people nationally, 464,000 in Massachusetts and at least 
71,000 in Worcester County who rely on emergency food supplies because they are hungry.” The 
number of residents in need of food assistance in Worcester County is forty percent higher than it was in 
2001 and is currently rising.2
 The Campus Kitchens Project, which evolved out of the DC Central Kitchen, opened its first 
kitchen in 2001 at Saint Louis University where there were millions of individuals struggling with hunger 
and the surrounding colleges were throwing out tons of food waste daily.  Campus Kitchens decided to 
take on the hunger problem in St. Louis by partnering with the university to utilize their student 
volunteers to collect the food waste on campus and use it to prepare and distribute meals to the 
surrounding community. Now The Campus Kitchens program is initiating kitchens in many locations 
across the country using that same approach. The Campus Kitchens project has found its niche by joining 
the numerous resources that college campuses have to offer to not only feed the community but to 
empower individuals experiencing food insecurity as well.  
 However, even with the extreme need for food assistance, there is an 
estimated 2.1 million pounds of food being wasted by the Worcester Colleges annually that could be 
used to combat hunger in the community.  
This project sought to explore the benefits of a Campus Kitchen Project in Worcester.  The 
initiation of a Campus Kitchens Project in Worcester would have many advantages; however, it does not 
fit into every community. The project has certain requirements other than community need that a 
community must possess to ensure its success. These requirements include adequate numbers of 
student volunteers, suitable kitchen space, and strong leaders to initiate its institution.  The purpose of 
our project was to determine if a Campus Kitchens Project would be beneficial to the Worcester 
community based on the need and what was already available, and if instituting a Campus Kitchens in 
Worcester was a realistic option based on kitchen space and estimated student involvement.  In order to 
successfully complete our project goal of determining the feasibility of initiating a Campus Kitchen in the 
Worcester community, the context of our project was defined through our Background section, the 
proper process of completing our project was established in the Methodology section, the results were 
tabulated in the Findings, recommendations were provided in the following section, and the entire 
paper together was summarized in the Project Summary section. 
  
                                                          
2 Kalke, R. (2006, March 26). Hunger pangs. 
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4. Background 
        According to the Department of Agriculture, 14.6% of families in the United States are 
experiencing food insecurity. 3 In Massachusetts alone, there are 554,000 people struggling to put food 
on the table.4 To assist food insecure individuals there are established federal and state programs that 
provide food assistance to those who apply. These programs include the Supplemental Nutrition 
Assistance Program (SNAP), which in 2008 provided, “approximately $34.6 million dollars in food stamp 
benefits to a monthly average of 12.7 million households or 28.4 million people participating in the 
SNAP program.” 5 Food pantries are another national system of food distribution for individuals in need. 
In the United States, 22% of those who experience food insecurity utilize food pantries and soup 
kitchens to receive assistance.6
4.1 The Campus Kitchens Project 
 Even with the wide sweeping solutions that are offered by the federal 
and state governments, there is still a need for additional programs to connect those individuals 
experiencing food insecurity with adequate and nutritional food. The Campus Kitchens Project has found 
its niche in being a successful program to make that connection and alleviate hunger.  This section 
explores the mission and foundations of the Campus Kitchens Project, the reasoning behind establishing 
the project in Worcester, and what WPI can offer to assist the initiation of this project.   
The Campus Kitchens Project developed as a branch DC Central Kitchen. DC Central Kitchen is a 
program whose mission is to build long-term solutions to the interconnected problems of poverty, 
hunger, and homelessness through job training, meal distribution and supporting local food systems. 
(D.C Central Kitchen) The DC Central Kitchen has been running for 21 years, during which they have 
collected over 2,000 pounds of food and served over 4500 meals daily. Robert Egger, the director of the 
DC Central Kitchen, decided to move the project outward based up the program’s success.  
The inspiration for The Campus Kitchens Project is derived from the idea of creating small-scale 
versions of the DC Kitchen in areas where there is a high prevalence of hunger. These kitchens would 
combine the resources that already exist within a community, particularly relying upon the resources of 
the colleges, to alleviate hunger in the area. The Campus Kitchens Project was first established at St. 
Louis University, in Missouri. Due to the program’s success at its pilot St. Louis location, twenty-five 
additional Campus Kitchens have been established throughout the United States. Every Campus 
Kitchens Project strives towards three main goals; "to strengthen bodies, by using existing resources to 
meet hunger and nutritional needs in the community, empower minds by providing leadership and 
service learning opportunities to students and educational benefits to families in need, and build 
                                                          
3 Nord, M. (2009, November 16). Measuring household food security.  
4 Project Bread. (2009). Status Report on Hunger.  
5 Enrollment Data (2010)  
6 Project Bread (2010). About Us.  
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communities, by fostering a new generation of community minded adults through resourceful and 
mutually beneficial partnerships among students, social service agencies, businesses and schools."7
4.1.1 Foundations 
  
To more effectively carryout their mission, every Campus Kitchens Project’s foundation is 
composed of four key concepts: teach, reach, feed, and lead. This section outlines the strategies that the 
Campus Kitchens organization uses to implement these four concepts.  
4.1.1.1 Teach 
Education is the first core concept of the Campus Kitchens approach.  The students in the 
organization teach by educating the community through a variety of empowerment programs. These 
programs include cooking classes, nutritional education, and the establishment of community gardens. 
Individuals experiencing food insecurity can attend classes in which they learn how to make cost 
efficient meals. These classes not only teach the individuals how to prepare a meal, but they also give 
them valuable culinary skills so they could potentially work in that field. After every class the 
participating individuals receive a bag of groceries need to cook the meal they have made, so that they 
can practice their skills at home as well as feed their family. Nutrition classes are also offered to the 
community through The Campus Kitchens Project. These classes inform individuals about which foods 
are healthier and how to budget their money when shopping for healthy food. This is an important tool 
in the community because many families experiencing food insecurity buy foods with very little 
nutritional value because they are cheaper. Through nutritional education, the Campus Kitchens 
Program aims to assist individuals in making healthier, cost effective choices. Community gardens are 
another means of empowerment within the community. The participating individuals are given the 
chance to grow their own food and learn gardening skills and the food produced from these gardens is 
given back to the community. The community gardens instill a sense of pride into the individuals 
maintaining them as well as provide nutritional food at no cost. By teaching the community through 
these empowerment programs individuals are receiving food assistance, however they are also gaining 
skills that can improve their overall quality of life.  
4.1.1.2 Reach 
Community outreach is the next area we will consider. The students involved in the Campus 
Kitchens Program reach out to the community by helping those who are experiencing food insecurity. As 
a result of their involvement in the project, a mutual beneficial relationship is developed between the 
students and the residents of the community. The residents are receiving the food assistance necessary 
to sustain themselves and as already mentioned are receive skills to improve their quality of life. 
However, the students also benefit from reaching out to the community. By volunteering their time to 
The Campus Kitchens Program, the students learn empathy and are humbled through their involvement. 
The potential stigma that a student places onto an individual experiencing food insecurity is immediate 
changed and students learn that their involvement making an impact on someone’s life. The students 
involved in the Campus Kitchens Program will be well rounded due to their ability to establish 
relationships with individuals from different ethnic, social or economic backgrounds. The relationship 
                                                          
7 The Campus kitchens project: what we do. (n.d.). 
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between the students involved and the residents receiving food assistance is beneficial for the 
community as a whole by feeding the community and instilling leadership.  
4.1.1.3 Feed 
Addressing food insecurity is another key aspect of the Campus Kitchens Project.  They do this 
by engaging student volunteers who obtain donated food from different resources such as dining 
services on college campuses, local restaurants or from the community gardens. The students then use 
the donated food to prepare and distribute meals by means of local soup kitchens. The organization 
relies on resources provided by the host school, such as adequate numbers of volunteers and kitchen 
space for the project to be fully operational and effective.  Some schools do not have enough resources, 
such as kitchen space, to carry out the entirety of the program on their campus. These schools seek 
alternate locations within the community or simply donate their food to the organization. Other schools 
will join together and pool their resources so that a fully operational Campus Kitchens can be 
established.   
4.1.1.4 Lead 
Lead is the final concept we will discuss here.  The Campus Kitchens Project seeks to instill 
leadership within all of its student volunteers.  Every Campus Kitchens Project is run by student 
volunteers who organize every facet of the program including, obtaining food donors, organizing a 
schedule for food collection and distribution, and managing all the financial information involved in the 
program. The students learn management, communication and organizational skills through their 
participation in the project.  Leadership skills are also developed through involvement with The Campus 
Kitchens Project because the students must take responsibility in completing all the necessary tasks so 
that the residents who are dependent upon the program receive adequate food. The skills that the 
student volunteers learn through this program will benefit them when apply for jobs and in all of their 
future endeavors.   
The four main foundations, teach, reach, feed and lead are the basis for every campus kitchens 
project. However, the establishment of a Campus Kitchens Project depends on three key factors. These 
factors include a need for the project, resources that make the establishment of a project feasible and 
potential partners within the community. Before a Campus Kitchen is initiated at a location it must be 
determined if that location has those three factors. Worcester would be an ideal location for the 
initiation of a Campus Kitchens Project because all three of those factors are elevated within the 
community.  
4.2 Why Worcester 
In Worcester, an extensive hunger crisis is being fueled by the high levels of poverty and the 
economic distress that the city is experiencing. These two factors create an extremely high prevalence of 
food insecurity within the Worcester community. Within the Worcester community there is a substantial 
need for an anti hunger program such as the Campus Kitchens project.   A Campus Kitchens would be a 
suitable fit for Worcester because of the overwhelming need for food assistance and the vast network of 
resources that the community can offer toward this kind of project. The city of Worcester contains 13 
Colleges and Universities that can supply the necessary resources such as thousands of student 
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volunteers and numerous dining services which can donate food and kitchen space. The Worcester 
community also offers the foundation for strong partnership opportunities that the Campus Kitchens 
organization could potentially pursue. The establishment of a Campus Kitchens Project would connect 
the vast resources and partnerships that Worcester already has available, to solve the overwhelming 
hunger crisis that the city is experiencing.   
4.2.1 Hunger Crisis in Worcester 
Hunger is one of the major problems facing the city of Worcester. There are two distinct 
categories of hunger defined as food insecurity and food insecurity with hunger. Food insecurity refers 
to an uncertainty in whether an individual can consistently provide the necessary quantity and quality of 
food for themselves or their children. “Families in these households eat smaller meals, skip meals, and 
sometimes run out of food all together.” 8 The difference in food insecurity with hunger is that in this 
category an individual or multiple individuals must skip meals on a regular basis and are frequently 
hungry. In Worcester, food insecurity is six times higher than the Massachusetts average placing the 
community in a major health crisis that is progressively becoming worse with the high levels of poverty 
and unemployment seen in the Worcester community. 9
Due to the elevated levels of poverty and unemployment, many Worcester residents cannot find 
sufficient and consistent meals. “Food insecurity is strongly associated with household income and it is, 
by definition, a condition that arises from a lack of enough income and other resources to pay for food. 
Thirty-five percent of poor households had difficulty putting enough food on the table at times during 
the year compared with eight percent of those households having incomes above the poverty line.”
 
10  
This data displays the trend that families living below the poverty line are more likely to experience food 
insecurity than families living above the poverty line. Unemployment in the Worcester community is at 
10.1%, which is above both the Massachusetts average (8.4%), and the United States average (9.6%).11 
High levels of unemployment lead to high levels of poverty because there is no steady income to a 
household. This is true in Worcester where 20.9% of residents are living below the poverty line.12
Due to the economic situation that the Worcester community is encountering, the already large 
population experiencing food insecurity is growing and the hunger crisis is becoming increasingly severe. 
The number of individuals experiencing food insecurity in Worcester is drastically increasing due to the 
rise in layoffs and the steady increase of the cost of living.  Based on data from the Worcester County 
Food Bank, the food pantry saw a 23% increase in new clients from 2008 to 2009. This is a direct effect 
of the faltering economy, not only are those living below the poverty line struggling to find adequate 
food, but those who are in the lower middle class are beginning to experience the same difficulties.  The 
 That 
percentage is much higher than the Massachusetts average of 10.1% and the United States average of 
10.3% 9 Based on the trend in the United States data discussed earlier, the levels of food insecurity in 
Worcester will also be above average due to the extreme poverty the city is experiencing.  
                                                          
8 The Worcester County Food Bank. (2009). Creating a Hunger Free Community. 
9 Worcester Advisory Food Council (2009, Nov. 16). About the Council. 
10 Nord, M. (2009, November 16). Measuring household food security. 
11 Bureau of Labor Statistics. (2010). Local Area Unemployment Statistics. 
12 Rachael’s Table (n.d.). Facts about Hunger in Worcester. 
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hunger crisis in Worcester is expanding as an increasing number of families are becoming unable to 
obtain an appropriate amount of food. The severity of the crisis is increasing as well with more families 
experiencing food insecurity with hunger, a condition that can have a variety of negative consequences.  
From the population that is currently receiving food assistance in the Worcester area, 33% are 
experiencing food insecurity with hunger. This means that there is a large percentage of Worcester 
residents who are hungry. These individuals must skip meals because they cannot afford to buy 
adequate food. Frequently experiencing hunger can have negative effects on an individual including 
physiological effects, malnutrition and even more severe health risks. Experiencing food insecurity with 
hunger also means that these individuals must choose between food and other necessities such as rent 
or utilities. To relieve some of the pressure involved with food insecurity, the initiation of a Campus 
Kitchens project would be a possible solution. The Worcester community is in desperate need of 
overarching, sustainable solutions that can connect the resources of the Worcester area to combat the 
growing hunger crisis.  
4.2.2 Vast Resources Currently Exist within Worcester 
To combat the hunger crisis, resources such as volunteers, food donors and kitchen space are 
essential components for a community to possess.  Within the city of Worcester reside thirteen colleges 
and universities, thirty-five thousand students, a variety of dining halls and many different kitchen 
locations. Worcester is an ideal location for the establishment of a Campus Kitchens project because the 
basis for a successful comprehensive and overarching program is already available within community.  
The resources just need to be joined together towards the common goal of alleviating the severe hunger 
crisis in the community.  
Bringing all of the Worcester colleges together as a whole can prove to be beneficial because a 
greater amount of student volunteers, food waste, and kitchen space would be available to the Campus 
Kitchens Project. Instead of having one of the thirteen colleges trying to combat a problem that is as vast 
as hunger, all thirteen schools could potentially contribute their resources to the program. Having a 
program involving all of the thirteen schools would allow for the most successful and effective Campus 
Kitchens due to the combination of all the potential resources. It will also be important to involve all the 
schools possible so that a fully operational project can be initiated in the community.  
An essential component in assessing the feasibility of initiating a Campus Kitchen at any location 
is the number of volunteers available. The project is entirely student organized and run so volunteers 
are a crucial component to the success of the project. In Worcester, there are 35,000 students who 
currently attend a Worcester college and each one of those students is a potential volunteer for a 
project such as Campus Kitchens. The Worcester Consortium is the network that links the Worcester 
colleges together and could be used as a tool to connect all of these potential volunteers to the Campus 
Kitchens Program. The Worcester area colleges already have strong ties based on networks such as The 
Worcester Consortium so joining under one cause that benefits the community should be accomplished 
without problems. The more volunteers that participate in the organization, the more successful it will 
be in alleviating hunger in the Worcester community. 
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In addition to the number of volunteers available to run the program, Worcester also offers 
many potential kitchen locations that could be utilized as part of the Campus Kitchens Project.  Each of 
the Worcester colleges has a dining hall and kitchen space that could be donated so the meals can be 
made and the culinary programs can be conducted. “In Worcester it is hopeful that a large scale project 
will be implemented and therefore the largest kitchen possible will be necessary.”13
4.2.3 Potential Partnership Opportunities in Worcester 
 Many kitchens on 
college campuses may not be large enough to house the Campus Kitchens Program because they were 
built before the increase in student population and therefore do not have enough space for such a large 
project. Having a variety of kitchens to choose from provides a greater possibility of finding a suitable 
kitchen to match the scale of the intended project. In cities where adequate kitchen space is not 
available, a fully operational Campus Kitchen Project cannot be achieved. These locations must either 
scale back the size of the project or limit their contribution to strictly food donation and volunteers. The 
availability of kitchen space will allow for the large scale, fully operational Campus Kitchens Project that 
the Worcester community desperately needs to address its hunger crisis.  
The final factor that proves Worcester to be an ideal community for the Campus Kitchens 
project is the potential partnership opportunities that exist within the community. The mission of the 
Campus Kitchens Program as stated earlier is specifically to strengthen bodies, empower minds and 
build communities. Their mission aligns with the mission of many existing programs in the Worcester 
community including organizations such as The Worcester County Food Bank, Rachel’s Table and 
Jeremiah’s Inn. The Worcester County Food Bank  Collects, inspects, and stores donated food and 
distributes it to163 partner agencies to help feed hungry people living in 60 cities and towns in Central 
Massachusetts.14
                                                          
13 Roche, Maureen. National Campus Kitchens Director. 
 Rachel’s Table distributes donated & specially purchased foods to agencies feeding 
hungry families and reduces the waste of nourishing food. Jeremiah’s Table assists adult homeless men 
in living independently, helps address hunger and poor nutrition and educates the public on issues 
related to hunger and homelessness. These three existing agencies have the same overall goal of hunger 
alleviation. There are difference between each organization such as the population that each 
organization specifically addresses and the use of education as a tool to alleviate hunger. However even 
though each organization does not conduct their practices in the same way, they complement each 
other and are all working towards the same goal.  The comparison between the organization’s mission 
statements can be seen in Figure 1.     
12 The Worcester County Food Bank. (2009). Creating a Hunger Free Community. 
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Figure 1: Missions of three existing hunger alleviation services within Worcester (Worcester County Food Bank, Rachel’s Table, 
and Jeremiah’s Inn) and the mission of the Campus Kitchens project. The central theme for all four of these organizations is 
hunger alleviation. 
 
As shown in Figure 1, the overlapping region between all three of the existing organizations and 
The Campus Kitchens Project is the overall goal of hunger alleviation. The presence of these 
organizations within the Worcester community will only help facilitate The Campus Kitchens Project’s 
initiation into Worcester and help the project establish ties with the residents. The residents of 
Worcester are already familiar with these existing organizations so if Campus Kitchens were to partner 
with them, they would have more community involvement and support for their organization.  
Worcester already has strong established support system for programs such as The Campus 
Kitchens Project. Congressional support for hunger alleviation within Worcester is led by Congressmen 
Jim McGovern. Inspired by the work of George McGovern who is the United Nations Global Ambassador 
on World Hunger, Massachusetts Congressman Jim McGovern is dedicated to reliving hunger within the 
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state and more specifically in Worcester. Congressman Jim McGovern has established programs such as 
Hunger Free Massachusetts and has recently initiated Hunger Free Worcester demonstrating his 
commitment to hunger alleviation. The congressman’s support for the initiation of a Campus Kitchens 
Program is potentially a powerful resource. 
Another means of community support and partnership is The Worcester Advisory Food Policy 
Council. The council works with residents and other organizations such as Project Bread and the local 
hospitals, to strategize about which services will be the most effective in providing hunger relief to the 
community. The Campus Kitchen Project would have the support of the council because the council has 
already expressed the need for an overarching and comprehensive program to address the hunger crisis.   
With the support of the community and effective utilization of resources, a large scale Campus 
Kitchens Project would be an ideal fit for the Worcester community. The dramatically high levels of 
poverty have driven the city into a hunger crisis, which is growing in population and severity. By utilizing 
the resources such as volunteers food donors and kitchen space that the colleges and universities in 
Worcester can offer a fully operational, large scale, successful project is a potential solution to the 
hunger crisis. Due to Worcester Polytechnic Institute’s history of dedication to community service and 
their role as a community leader, their partnership with The Campus Kitchens Project would be the most 
successful.  
4.3 Why Worcester Polytechnic Institute 
Aside from the vast resources included in the Worcester Community that will be able to help to 
bring success to the Campus Kitchens Project, Worcester Polytechnic Institute (WPI), possess their own 
array of assets that will be able to contribute to the project.  WPI has a reputation of being dedicated to 
giving back to the community, being willing to take the reins on large community service endeavors 
(Gateway Building and Institute Park), and developing  well-rounded, sound-minded students who are 
well prepared for the future upon graduation.  By working hard to gain such an admirable reputation, 
WPI has developed many connections throughout the Worcester community, and has found itself in a 
community leadership role, which makes WPI a good fit to house a Campus Kitchens Project.  WPI and 
the Campus Kitchens Project will be able to engage in a mutually beneficial relationship.  WPI’s past 
community service activities and stellar status has left them with many resources and partnership 
opportunities that will be able to help propel the success of the Campus Kitchens Project, while the 
Campus Kitchens Project will benefit WPI by strengthening their bond with the community and by 
providing leadership and business experience opportunities to their students. 
4.3.1 WPI and the Community  
WPI currently has a long-standing relationship with the Worcester Community that has 
developed through many years and countless hours of community service activities.  An unyielding 
relationship between a campus and community takes many years to build, and WPI has consistently 
proven its dedication to solidifying this bond by historically participating in community service projects.  
Bonds between the campus and the community are formed by interacting with each other through 
various community service activities and outreach programs.  According to the WPI Community Service 
webpage, “Community services are defined as services that are identified by an institution of higher 
20 
 
education through formal or informal consultation with local nonprofit, government, and community-
based organizations, as designed to improve the quality of life for community residents, particularly low-
income individuals, or to solve particular problems related to their needs15
 
.”  WPI puts extreme 
emphasis on helping the community, past and present.  They believe giving back to the community is 
particularly important and offer a variety of opportunities for its students to get involved in service 
projects.  WPI has community service requirement placed upon its Fraternities and Sororities, on its 
work study students (15 hours a year).  They additionally have numerous organizations and clubs that 
partake in organized community service projects and they give out annual community service awards, 
which help to instill the value of community service into the students. The Campus Kitchens Project will 
just add another dimension of service to the campus’ repertoire, and offer another organization with 
which the students can get involved in. 
In the past, WPI has been extremely involved in improving the community.  They have 
participated in, and taken leadership roles in cleaning up Institute Park, participating in Relay for Life, 
joining the Walk to Cure Cancer, working at food pantries such as Jeremiah’s Inn, Mustard Seed Soup 
Kitchen, and Rachel’s Table, and partnering with various other organizations, like Worcester Parks and 
Recreation, The United Way, the YMCA, Big Brothers Big Sisters, and Habitat for Humanity in order to 
give back.  WPI is, also, in its tenth year of its Worcester Community Project IQP (Interactive Qualifying 
Project) Center.  During their IQP’s, “students work in teams to tackle an issue that relates science, 
engineering, and technology to society. (It) is a chance for WPI students to solve problems that matter 
to people and communities16.”  The students in the Worcester Community Project Center “work with 
local organizations who serve people in need to develop projects important for community 
advancement and appropriate to WPI student skills and interests.  Projects typically involve urban 
greening, community participation and social justice17
 
.”  In the past ten years these projects have 
successfully influenced the Worcester community and helped to strengthen the bond between WPI and 
the Worcester community and left WPI potential partnerships that can be used in future deeds.  
Previous projects have assisted Worcester by dealing with playground safety, reduction of energy costs, 
MCAS performance, water quality, housing development opportunities, and early childhood education 
services.  However, WPI understands that they cannot rely solely on their past community service 
activities to keep their relationship strong, and they, also, realize that with the recent economic 
downturn, the number of those in need has risen which makes the need for current services rise as well. 
During this recent economic downturn, giving back and helping those less fortunate out has 
become increasingly more important and WPI is willing to do its part to help.  Community service at WPI 
is as strong as ever, and many students around campus are dedicated to giving back to the community 
by joining various service groups and clubs, or working with agencies that are partnered with WPI.  Data 
compiled from 2006 to 2009 shows that in Worcester there are 109,500 people, or 26.1% of the 
residents volunteer in the community with a service contribution of $291.8 million dollars. The 
                                                          
15 Wpi office of financial aid-community service. (1995). 
16 Wpi: project learning and global programs. (1995). 
17 Global perspective program: Worcester Massachusetts b'10, c'11. (2009, August 18). 
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Worcester volunteers averaged 14 million yearly volunteer hours between 2006 and 2009.  Even with all 
that volunteering, Worcester is still below the national average in percentage of volunteers and average 
number of hours volunteered per person during that time frame18.”  Due to the poverty level and the 
number unemployed rising recently, the Worcester community is still very much in need of community 
service volunteers, which is where WPI comes into help. They are currently partnered with over 75 
different community service organizations and agencies.  The agencies that WPI join up with help in 
many different areas of service consisting of education, social services, health, public interest, 
environmental services, and cultural services.  Examples of these organizations include Abby’s House, 
American Cancer Society, American Diabetes Association, The Boys and Girls Club, Christopher House, 
First Friends, First Night, Greater Worcester Habitat for Humanity, Peace Corps, Salvation Army, various 
different schools around the community, and many others19
 
.  WPI also has an existing partnership with 
Rachel’s Table, Mustard Seed Soup Kitchen, and Jeremiah’s Inn, which are all anti-hunger services that 
may prove useful when establishing a Campus Kitchens.  WPI is very active in giving back to and 
benefitting the community that surrounds it which has attributed to their excellent reputation and their 
role of a community leader. 
In addition to collaborating with many service agencies, WPI has many societal awareness and 
community service clubs and organizations on campus.  Some examples include, Active Minds at WPI 
which “is the only organization working to utilize the student voice to change the conversation about 
mental health on college campuses20,” Alpha Phi Omega (APO) which is WPI’s community service 
fraternity, Colleges Against Cancer that focuses on raising awareness and money to help fight cancer, 
and Exploradreams where WPI students volunteer two hours a week to mentor, teach, and entertain 
some of the children of Worcester.  The other campus organizations are Amnesty International, 
Engineers without Borders, the Gay Straight Alliance, Habitat for Humanity of Greater Worcester, 
Invisible Children, Student Health Advisory Council (SHAC), Students for a Just and Stable Future (SJSF), 
Students Promoting Animal Welfare (SPAW), Student Pugwash, SURGE the Community, and World 
Health Awareness Club.21
 
  These clubs give the WPI students organized ways to give even more back to 
the community by bringing many individuals together to help those in need or complete a project.   
Participating in larger scale community service organizations, clubs, and projects has prepared WPI and 
its students to successfully handle working for an organization such as Campus Kitchens. 
To further prove WPI’s commitment to service activities, it gives out the Edwin B. Coghlin ’23 
Award for community service.  The award is “given annually to individuals or groups in recognition of 
valuable contributions made to the WPI and Worcester communities during the preceding academic 
year, the award honors extraordinary personal commitment beyond normal involvement in academic 
and extracurricular activities. It seeks to reward those who have, with a sense of determination and 
purposefulness, stepped forward as community leaders to the benefit of individuals, organizations, and 
                                                          
18 Worcester profile- volunteering in Worcester, ma. (2008, April 28). 
19 Goss, Andrew. Student Activities Office/ Community Service Advisor. 
20 Active minds. (2008). 
21 Wpi- clubs & organizations. (1995). 
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society22
4.3.2 Campus Kitchens Project Benefits 
.”  Past winners include Men’s Basketball for their work with the Big Brothers Big Sisters 
organization, and Exploradreams for their mentorship.  Giving out awards adds extra motivation for the 
students to work hard and not slack off while helping the community.  Having motivated and hard 
working students fosters strong relationships between WPI and the organizations they partner with, 
which in turn makes these agencies eager to work with WPI in the future. WPI’s strong emphasis on 
improving the community makes them a superb candidate to host a Campus Kitchens Project. 
Through past and present community service projects and events, WPI has developed a very 
strong bond with the Worcester community and emerged as a community leader.  Those characteristics 
will be beneficial to developing a Campus Kitchens due to the numerous connections and partnership 
opportunities, but hosting a Campus Kitchens Project will also be beneficial to WPI and its students.  The 
Campus Kitchens Project will enhance the already strong WPI and Worcester community relationship 
and will offer an opportunity for the students to gain some valuable leadership and business skills. 
 
The Campus Kitchens Project is very dedicated to building strong relationships between the 
school that hosts them and their surrounding community.  As previously stated, part of the Campus 
Kitchens Project mission statement states “The mission of The Campus Kitchens Project is to use service 
as a tool to: Build Communities by fostering a new generation of community-minded adults through 
resourceful and mutually beneficial partnerships among students, social service agencies, businesses 
and schools23
 
.”  Campus Kitchens is very concerned with being beneficial for both the campus and the 
surrounding community individually, while also strengthening the bond between the two.  The 
commitment demanded by this program teaches students life skills while creating social improvement 
within the community.   Since the program is entirely run by the students, they are able to learn from 
those in need about different cultures, life-styles, stereotypes, and skills in being compassionate.  Those 
in need are able to receive meals, and cooking and nutritional lessons from the students.  This positive 
interaction builds up the relationship between the community and the campus.  Having a strong bond 
with the community is important and beneficial to WPI as a community leader and as a community 
service activist. 
Besides furthering the bond between WPI and the Worcester community, the Campus Kitchens 
Project will be able to potentially strengthen the bond between WPI and the rest of the Worcester 
Consortium.  WPI is a part of the Worcester Consortium, which consists of the 13 colleges in and around 
Worcester.   Maureen Roche, the National Campus Kitchens Director, has expressed an interest in 
including the entire Worcester Consortium in the endeavour to establish a Campus Kitchens in 
Worcester.  If the project is developed as envisioned, it would bring together students from every 
college in the area and unite them in the fight against hunger24
                                                          
22 Community service awards-wpi. (1995). 
.  Working together to help those in need 
receive meals will automatically bring the schools together because hunger is such a wide-spread 
problem and working to fight something so large that is affecting so many people will naturally foster 
23 The Campus kitchens project: what we do. (n.d.). 
24 Roche, Maureen. National Campus Kitchens Director. 
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bonds upon success.  Potentially uniting the Consortium through this project may lead to future large 
scale, similar partnerships and a greater use of shared resources. 
 
Another benefit of instituting a Campus Kitchens Project at WPI will be the business and 
leadership skills that the students will be able to gain.  WPI and Campus Kitchens both put emphasis on 
leadership and preparing the students for the future.  The Campus Kitchens Project is run entirely by the 
students of the campus where the program is located.  “They plan the menus, get the food, run the 
cooking shifts, organize the drivers, and teach culinary skills to unemployed adults. Then, they keep 
track of all of the paperwork (so we know everything’s being done safely), organize fundraisers, develop 
curriculum, and recruit new students to get involved. They accomplish an incredible amount of work 
every day. And then, they take those skills into their jobs when they graduate from school25
 
.” Running a 
Campus Kitchens is basically like running a small business.  The students will be able to gain valuable 
real-world skills that will give them an edge while applying for jobs or while in the workforce.  Giving this 
opportunity to its students is valuable to WPI because WPI works very hard to ensure that its students 
are able to be productive members of society.  They help tune up the student’s resumes, host career 
fairs, set up internships, forces the students to participate on an IQP and MQP, offers a variety of 
challenging and diverse classes, and hires faculty who are committed to helping and preparing their 
students for the future.  Campus Kitchens at WPI would just be another opportunity offered for the 
students to prepare them for the future.  WPI’s commitment to preparing its students for the future 
forces the students to become very driven, smart, and hardworking.  This type of attitude and desire to 
succeed makes WPI students ideal workers and coordinators for the Campus Kitchens Project.  They are 
reliable and work to ensure excellence, which will strengthen the Campus Kitchens brand name.  
4.3.3 WPI’s Resources to Enhance Aid 
Hardworking, intelligent students and the potential partnerships with anti-hunger services 
(Mustard Seed, Rachel’s Table, and Jeremiah’s Inn) are not the only resources WPI has to make Campus 
Kitchens a success.  WPI’s food services are provided by Chartwells.  Chartwells believes that “healthy 
minds and bodies are the path to a healthy future”, and they are passionate about bettering the 
students they serve by offering “an exciting range of educational tools that help (the students) make 
wise, informed decisions. ‘Eat. Learn. Live.’ Is the foundation of (what they) do in school foodservice 
education26
                                                          
25 The Campus kitchens project: what we do. (n.d.). 
 .”  Chartwells is a strong believer in food education, so they might be able to donate kitchen 
space, and assist the students in teaching the nutrition classes that are a part of The Campus Kitchens 
Project.  In addition to their company motto, Chartwells has some experience with partnering with 
Campus Kitchens, and with fighting the anti-hunger movement. They are already a food contributor for 
the UNK Campus Kitchens in Nebraska, and have already hosted a farmers market on the WPI campus, 
which shows their commitment to fighting hunger.  Chartwells is a prospective partner, food-
contributor, and kitchen space donator to the Campus Kitchens Project.   WPI’s on campus restaurant, 
26 Chartwells: eat. learn. live. (n.d.). 
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The Goats Head, is also a possible food contributor and kitchen space provider that will assist in 
benefitting and contributing to the potential success of the project. 
 Adding to the off-campus resources that WPI is associated with are the possible partnerships 
with Hunger-Free Worcester and Hunger-Free Massachusetts.  The governor has already put those 
organizations in place.  Congressman Jim McGovern would greatly enjoy joining forces with the 
governor to fight hunger.  He is a large supporter of our project and would love to open a Campus 
Kitchens in Worcester due to the numerous colleges and central location27
WPI’s past and present community service work has allowed them to form a strong bond with 
the Worcester community, while their hard working, intelligent, and excellence striving students has 
allowed WPI to emerge as a community leader, which makes them an ideal candidate to host a Campus 
Kitchens.  Hosting a Campus Kitchens will bring many benefits to WPI including strengthening WPI’s 
bond with the community and providing a resource in which the students can gain leadership and 
business skills from.  WPI also has many resources, like Chartwells dining services and Congressman Jim 
McGovern’s support, which will help to bring success to the Campus Kitchens Project. 
.  McGovern is also a large 
supporter of WPI taking the lead role on this project due to WPI’s past service projects and role as a 
community leader, and is very optimistic that out IQP will lead to the establishment of a Campus 
Kitchens in Worcester.   Another resource that WPI possesses that will be able to enhance aid is the fact 
that WPI is a part of the Worcester Consortium.  As touched upon earlier, the Worcester Consortium 
consists of the 13 colleges and universities in the Worcester community.  Potential Partnership with 
these colleges and universities would mean 13 colleges worth of resources, students, and left over food 
all coming together to join the program and fight hunger. This would be extremely beneficial to the 
community and the goals of the Campus Kitchens Project.  
4.4 Section Summary  
With the hunger crisis continuing to expand, the need for organizations who provide relief for 
this issue, like the Campus Kitchens Project are becoming increasingly more vital to the health and well-
being of many people throughout the country.  The Worcester community currently resides many 
individuals who are suffering from food insecurity, and are desperately in need of more relief.  
Fortunately, Worcester possesses many resources that can be used to combat this issue.  Its central 
location, 13 colleges, numerous partnership opportunities, and government support makes Worcester a 
prime location to house a Campus Kitchens Project.  Since WPI has strong ties to the community and is 
considered a leader in the Worcester community, they are an outstanding choice to pilot the possible 
establishment of this project.   At the end of our IQP project, the Campus Kitchens Program should be 
able to decide whether the establishment of a Campus Kitchens Program would be beneficial to the 
Worcester community and if it should be run on the WPI campus.  Our project goals are to complete a 
resource assessment, a CKP feasibility study, and recommendations on if, where and how a Campus 
Kitchens Program would fit into Worcester and WPI and present potential partnership opportunities for 
the project.  
                                                          
27 Roche, Maureen. National Campus Kitchens Director. 
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5. Methodology 
5.1 Methodology Introduction 
To reach our project goal of formulating educated recommendations for the Campus Kitchens 
organization, a resources assessment of the existing services offered in Worcester was completed, a 
feasibility study of potential resources that the project can utilize was conducted and options for non-
operational prototypes were developed as shown in Figure 2. Qualitative research methods were 
undertaken to complete these three objectives. The nature of our project involved establishing 
relationships between the Campus Kitchens Organization and the campus and community that it can be 
initiated in. Because of the emphasis on building relationships, the primary methods used to accomplish 
our objectives were semi-standardized interviews and focus groups with contacts on each Worcester 
college campus and with potential partners in the community. Quantitative data was obtained through 
these methods; however, the overall data collection procedure was predominantly qualitative. By 
personally interacting with the appropriate contacts, relationships were initiated between the selected 
campus, community, and Campus Kitchens organization. The establishment of these relationships 
allowed for the evaluation of each components contribution to the project. Our sponsor became an 
important resource after this contribution was determined. Semi-standardized and unstructured 
interviews with our sponsor relayed information about the qualifications that a school must possess to 
have a successful project. By joining the information attained from contacts within the Worcester 
community, with the guidelines obtained from communication with our sponsor answers to the main 
questions presented at the start of our project were obtained. Is there a need for a Campus Kitchens 
Project in Worcester? Where is the most suitable location for the project to be developed? Are there 
enough resources to sustain a large-scale project that provides relief from hunger to the entire city of 
Worcester?  
 
Figure 2: Timeline for the completion of each objective and the ultimate project goal. 
5.2 Objective 1: Resource Assessment 
To assess if a Campus Kitchens Project fit into the Worcester community, the examination of 
existing hunger alleviation programs was the first step. The examination revealed what services are 
already offered, whom they serve and how effective they are in the community. After information was 
gathered about the existing services, it was then determined if there are organizations in Worcester that 
are providing services similar to those of the Campus Kitchens Project or if the particular services that 
1. Resource 
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2. CKP Feasibility 
Study
3. Non-operational 
Prototype Project Goal
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the Campus Kitchens Project offers are necessary. The Campus Kitchens Project does not want to 
replicate the services that are provided by existing programs and therefore it was necessary to 
determine whether Worcester is already effectively combating hunger. From this information, we were 
able to provide recommendation on ways that the gaps can be filled and those missing services can be 
offered to the Worcester community. 
To obtain this information, we focused primarily on more qualitative data collection procedures. 
The resource assessment began by speaking to the director of student services at WPI, Andrew Goss, 
and by obtaining a list of all the organizations that WPI is affiliated with in the Worcester community.  
This list was reviewed for specific hunger alleviation programs. With the newly narrowed list, personal 
interviews with the directors of existing hunger alleviation organizations were set up. This list consisted 
of Jeremiah’s Inn, Rachel’s Table, The Mustard Seed, and the Worcester County Food Bank. During these 
meetings, questions such as those seen in Appendix B were asked and it was from the answers to those 
questions that most of our information on the existing resources was obtained. Contacting the primary 
source led us in the right direction and gave us appropriate information to continue with the project. 
The directors of these organizations provided essential information into the needs of the Worcester 
community and the ways those needs are being addressed at this time. Recommendations for services 
that should be initiated in Worcester were provided by the existing organization directors. Background 
research into those organization provided quantitative data about the community needs. However, 
personal interaction allowed for qualitative data collection. The experienced opinion of the directors 
was taken in high regard when assessing if the Campus Kitchens Project fits into the network of service 
already offered.   
By personally interacting with existing organizations potential partners for the project were 
developed. The Campus Kitchens organization needs partners to distribute the food that it has donated 
to the community so it was essential that strong bonds were formed. By taking the opinions of the 
existing organizations and by building relationships while collecting information, the foundation for a 
successful partnership was formed. Information as to what qualities they seek in a potential partner and 
their willingness to affiliate with the any of the existing services in Worcester was provided during 
communication with our sponsor. Communication was the best method because the relationship 
between the Campus Kitchens Program and the partner organization must both be agreed upon. In 
addition, the information that we obtained from investigating the existing resources will helped us 
determine what specific services the Campus Kitchens Program should provide to the Worcester 
community. 
 Based on the opinions and information gained from speaking with the existing organizations as 
well as the research into the need in the Worcester community, recommendations on whether a 
Campus Kitchen should be initiated were made. The data that was collected through this process 
answered the question of whether The Campus Kitchens Project will be suitable and beneficial in 
Worcester. Some recommendations on how the project should fit into the community were also made. 
Suggestions as to what services should be emphasized were addressed to our sponsor and they 
evaluated them. After the completion of a resource assessment, we moved towards the completion of a 
feasibility study. 
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5.3 Objective 2: CKP Feasibility Study 
Simultaneous to the acquisition of knowledge about the existing services in the Worcester 
community for alleviating hunger, the establishment of bonds with those anti-hunger organizations, and 
our determination of the need for a Campus Kitchens Project in Worcester, we began work on our 
second objective, completing a CKP Feasibility study.  The CKP Feasibility study was given to us by our 
sponsor and used to decide if establishing a Campus Kitchens Project in our community was a realistic 
option based on kitchen space, volunteers, and campus support.  To complete this study we first 
determined the minimum number of volunteers and kitchen space needed to run a successful Campus 
Kitchens based on our sponsors knowledge and opinion.  After the determination of what was necessary 
for the project to be successful, we contacted seven local colleges to figure out their resources and 
willingness to partake in the Campus Kitchens Project based off of the provided Initial School Survey 
questions seen in Appendix A and the CKP Feasibility Study seen in Appendices C and D.  Once we found 
the willing and resourceful colleges, we contacted their food service providers to determine their 
readiness to donate their unused food or kitchen space to the organization.  Through these interviews, 
we determined the feasibility of housing Campus Kitchens Projects at various locations throughout 
Worcester. 
The first step in completing our second objective was to settle on, based upon the need in 
Worcester and past Campus Kitchens Projects, a suitable kitchen size and appropriate volunteer base in 
order to run the program effectively.  To do this, we used the data we found regarding the need in 
Worcester and the demographics of that need, and estimated the amount of people we would be 
serving with this project.  We figured out these statistics mainly by researching about those suffering 
from hunger in Worcester online, and looking through Worcester archives.  Once we compiled the 
information, we scheduled a semi-standardized interview with our sponsor, Maureen Roche, to discuss 
the information and decided upon the minimum number of student volunteers needed per shift and the 
basic kitchen dimensions required for success.   We used this interview to find the proper criteria for 
establishing a Campus Kitchens Project.  
This process required both quantitative and qualitative research.  We used quantitative research 
to determine the need in Worcester and where the need is most prevalent.  This was the best method 
for determining this information because the numbers of those in need and their locations were 
straightforward and easy to access online or through the Neighborhood and Housing Division in 
Worcester.  We could have distributed a survey to the Worcester community inquiring about their 
nutrition and eating habits to come across this data, but we only had seven weeks to complete this 
project and the distribution and collection of surveys would have taken up more time then we 
realistically had.   In addition, there was no guarantee that those in need would even respond to the 
survey, which could have resulted in skewed data.  We also used qualitative data to determine the 
proper volunteer size by conducting a semi-standardized phone interview with our sponsors.  This was 
the most appropriate way to come across this data because it allowed us to inform them of the research 
we had compiled, while gaining their insight into previously accomplished projects with similar need and 
demographics.  By conducting a telephone interview, we were able to quickly determine what was 
needed from the Worcester colleges in order to bring about a successful Campus Kitchens Project in 
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Worcester.  This method was more appropriate than quantitatively figuring out what our sponsor 
deemed to be appropriate because we could have miscalculated which could lead to incorrect results.  
Also, conducting a phone interview allowed us to gather important information quickly, and since we 
had a seven week time limit on this project, timeliness was vital to our triumph.   
Once we established the volunteer size and kitchen space necessary to run the project, we 
contacted seven colleges around Worcester (WPI, Worcester State University, Assumption College, Anna 
Maria College, Clark University, College of the Holy Cross, and Becker College) and set-up semi-
standardized initial interviews based off of the provided Initial School Survey.  These interviews allowed 
us to gage their students’ commitment to community service activities, how many potential student 
volunteers would emerge from each college, what resources each college potentially could provide, and 
the college’s enthusiasm towards the project.   After we established a connection with the colleges in 
the Consortium through the interview process, we determined which ones were the most resourceful 
and enthusiastic about participating in the project.  To perform this task, we first needed to research all 
of the colleges in the Consortium to get background information on the number enrolled, student clubs 
and organizations, and school mission statements.  Also by looking at their websites we found out who 
their student activities directors were and their contact information.  We used this information to set-up 
interviews and formulate proper interview questions to spark their interest.   
In completing this task, we used a combination of quantitative and qualitative data.  We looked 
at their websites to discover their past activities, enrollment number, and who their directors were.  This 
information was easily accessible online and we came across it in a timely manner.  In addition, during 
this step of our project we conducted initial semi-standardized interviews with each of the colleges’ 
community service directors or their student activities directors. These interviews were the optimal way 
to gage their level of interest in the Campus Kitchens Project because we were able to notice body 
language and facial expressions.  Also, interviews were a quick way to gather the necessary information 
about the college’s community service culture and to make a personal connection with the directors.  
Having personal connections with the directors was important because it led to stronger bonds and 
more dedication to the project.  It would have been impossible to form a close, personal bond by only 
looking at websites and archives.  By interviewing with the schools in the Worcester Consortium, we 
were able to gage which schools were most interested in being a part of the Campus Kitchens Project, 
the resources these schools could potentially provide to enhance the project, and an estimated amount 
of student volunteers provided by each school.  These interviews also allowed us to zero in on the 
schools that seemed to be the most promising locations for housing a Campus Kitchens Project.  
After our initial interviews, we set-up follow-up semi-standardized interviews with the schools 
determined to have the most potential.  During our follow-up interviews, we asked more specific 
questions based off the CKP Feasibility study, which was provided to us by The Campus Kitchens Project.  
These questions were very specific and allowed us to understand how the Campus Kitchens Project 
would actually be able to run at interviewed schools.  From these interviews we were able to gain a solid 
estimate of how many students each school believed would be willing to participate in the Campus 
Kitchens Project, how often the project would run, and who would be willing to become the project’s 
faculty sponsor.     
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Once we determine which schools had the greatest potential, we contacted the dining service 
managers for those colleges.  We, first, researched the dining services provided at each interested 
school and looked up the contact information of the dining service managers.  From there, we instigated 
a semi-standardized interview and kitchen tour with each of the managers.  These interviews allowed us 
to form bonds with the kitchen mangers and question them about their ability and willingness to donate 
food, or lend out kitchen space.  While the tours allowed us to check out the facilities at each potential 
location and determine if there the kitchen space available was enough.  This task followed the same 
procedure as interviewing the directors did.  We first gathered quantitative data through online 
research about what the colleges provide for dinning services and on campus restaurants.   This 
information is straightforward and researching it online was the most efficient way to congregate the 
information.  After we had the background information, we set up and conducted the interviews.  Our 
project required a lot of outside support in order for it to be successful, so forming personal 
relationships with potential supporters was extremely important towards running this program.  The 
best way to form personal bonds during our project was to speak directly to the people who had the 
power to help us with this endeavor, so conducting personal interviews with the kitchen managers were 
the most appropriate way to gage their willingness to donate food or kitchen space.    We then 
compared the data we found during our follow-up interviews with the data found during our kitchen 
interviews to conclude on the best college to house this project. 
 
By completing this objective, we determined the amount of kitchen space and student 
volunteers available for the project.  With this information we were able to determine the feasibility of 
housing a Campus Kitchens Project at various locations throughout Worcester, and were able to decide 
on a target location for the Pilot Project.  This objective helped to guide us to our end goal of 
determining if, where, and how a Campus Kitchens Project fits into the Worcester community.  We were 
able to use the information gathered in objective one and two to formulate options for a non-
operational prototype. 
5.4 Objective 3: Development of a Non-operational Prototype 
The final objective completed during our project was the development of a non-operational 
prototype of a Campus Kitchens Project in Worcester. The first step in accomplishing this objective was 
the evaluation of the results from the completed resource assessment and the feasibility study. This 
evaluation combined all the information including, each campuses involvement in community service, 
the feedback received from dining services at each location and the information gained by researching 
and interviewing the existing services in Worcester. By organizing all of this information, it was 
determined that a Campus Kitchens could be feasible in Worcester, just not now. Based upon that 
conclusion, an ideal non-operational prototype was developed for the Campus Kitchens organization 
along with variations on the typical Campus Kitchens model that may be immediately feasible.   
To construct the non-operational prototype for the Campus Kitchens organization the 
Worcester colleges were assessed to determine which schools would be able to participate in the 
30 
 
project. The basis of this information stems from the data gathered from objective two. Along with 
examining the results of the initial school interviews, follow up interviews were conducted to secure the 
exact level of commitment from each campus. The schools that guaranteed their commitment to the 
project, as well as those school who have the capability to donate volunteers, were considered as 
contributing schools in all the models for a Campus Kitchens project.  
 After securing student involvement from the college campuses in Worcester, the next step was 
to establish the system of food recovery. By evaluating the information from the interviews with dining 
services conducted in objective two, a few campuses were selected as food donors. Schools that 
demonstrated commitment to donating food to the project were considered as immediately feasibly. 
Other schools have not guaranteed their donation but have demonstrated the ability to donate, even 
only amounts, were also considered as part of the models.  It was important to consider all of the 
colleges that are potentially feasible in the ideal model because the goal of the Campus Kitchens 
organization is to establish a large scale project within Worcester so the more resources given to the 
project, the more realistic that goal becomes.  
 Along with securing the resources that each Worcester college could offer to the models, a 
group of community partners must be chosen from the many existing agencies in Worcester. The 
determination of which organizations would make a suitable partner for the Campus Kitchens 
organization was based primarily upon the information gathered through the resource assessment. By 
researching a variety of different agencies for the resource assessment, it was concluded that the best 
partner agencies would be those whose main mission is hunger alleviation as opposed to those that 
have hunger alleviation as a side benefit. With the newly narrowed list of potential partners, semi-
standardized interviews were conducted at each location. Each organization was inquired about how 
they operate and what they can offer to the Campus Kitchens project. From the interviews the best 
partners were chosen based upon the criteria of what each could contribute to the project and how 
closely each organization’s mission aligns with the mission of the Campus Kitchens project. It was 
important to keep in mind all of the different aspects of the Campus Kitchens project including 
collection, transportation and distribution when investigating potential partnerships. Choosing partners 
who can assist the project in one or more of these three areas allows for a more beneficial relationship 
for the Campus Kitchens organization and therefore the community would see more benefits as well.   
  The final piece of a non-operational Campus Kitchens prototype is a central kitchen for the 
project to operate from. For this piece of the models, evaluation of the information gathered from the 
dining service directors at each campus was the first step. Each of the college kitchens were assessed for 
space and time availability. The Campus Kitchens project needs a kitchen that they can use to prepare 
and store meals and therefore a large kitchen with high accessibility is necessary to run a successful 
project. In objective two, all of the college kitchens were assessed using the CKP dining services 
feasibility study. The information gleaned from those feasibility studies was analyzed and conclusions 
were drawn about the feasibility of each college kitchen. After investigating all the college kitchens, 
community kitchens were sought out.  It was important to look into all possible options for kitchen 
space because it is a rare commodity and may not be available on the college campuses in the correct 
capacity.  A community kitchen would be a variation from the traditional model of a Campus Kitchen; 
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however, it is import to have a variety of different options in the event that college kitchens cannot take 
on the project. The variation in this facet of the project is what each model is based upon.  
After all of the different facets of a Campus Kitchens project were investigated, the potential 
models that could exist within the Worcester community were discussed with our sponsor. 
Communication with our sponsor addressing each of the models was done through an unstructured 
interview and their experienced input was incorporated into determining actual feasibility of each 
option that was developed. Their input was the most efficient way to verify which models contained the 
necessary resources for a successful, sustainable project because their opinion is more knowledgeable 
than ours is. Using the information gained through the interview with our sponsor, an ideal model along 
with four different variations were confirmed as potential options for the organization to pursue.  
If the Campus Kitchens project can overcome the obstacles in the models that were presented, a 
Campus Kitchens project can be implemented following the guidelines established by the chosen model. 
The Worcester community would then be able to receive the many benefits that the program offers. 
The development of multiple models allows the Campus Kitchens organization to choose what is the 
most feasible at this time and which model is easiest to implement. The organization may choose to 
begin the project with a very simple model, which can then be assessed for sustainability. If the simple 
model is sustainable in Worcester, more notoriety and enthusiasm will be created for the project. The 
heightened interest would allow for an escalation in the complexity of the program. The Campus 
Kitchens organization can work to overcome any obstacles that may arise and eventually implement the 
ideal model and complete their overall goal of contrasting a large scale, fully functional Campus Kitchens 
project within Worcester.  
5.5 Methodology Summary 
The overall goal for our project was to provide recommendations for if, where and how a 
Campus Kitchens Project fits into the Worcester community. The tasks seen in Figure 3 were used to 
complete each objective and ultimately to achieve the project goal. 
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Figure 3: The tasks completed to fulfill each objective. 
 
 By gathering information on the existing resources in Worcester, it was determined if the 
Campus Kitchens Project would be duplicating those efforts or if the projects services would be a new, 
beneficial addition to those already offered. After determining if Worcester was in need of a Campus 
Kitchens Project and if it fit into the community, the next question that was addressed was where in 
Worcester the project would be centered. The feasibility study provided insight into that aspect by 
presenting information on the amount of resources that each college campus in Worcester could 
contribute. By then analyzing the results from those two objectives target locations were chosen for 
further assessment. By developing a plan for a pilot project, the target locations were narrowed down 
into one specific campus, where there are high levels of need in the surrounding community and 
resources available for the Campus Kitchens Project to utilize. A specific plan was developed for the pilot 
project by establishing strong bonds between the chosen campus, the Campus Kitchens Project and the 
surrounding local resources. Moving forward, The Campus Kitchens directors would be able to initiate 
the plan and assess the functionality, sustainability and effectiveness of the Campus Kitchens program at 
that location. The assessment of the pilot project would address the question of whether a large scale 
Campus Kitchens Project can be established in Worcester and possibly lead to the creation of a fully 
operational, large-scale project that will effectively alleviate hunger across the entire city of Worcester.  
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6. Findings 
6.1 Introduction 
After completing a resource assessment, CKP feasibility study and developing a non-operational 
prototype it is now appropriate to provide recommendations as to if where and how a Campus Kitchens 
project fits into the Worcester community. By analyzing the community need for food assistance and 
the existing services that address hunger, it has been determined that there is a need for a Campus 
Kitchens project in Worcester. However, after further examining the resources on the college campuses 
in Worcester, it was concluded that having a Campus Kitchens project is feasible in Worcester just not 
yet. There are many factors that would provide a strong base for the project; however, several key 
factors are missing in the community at this time. Based upon that discovery, ways of moving forward 
with the Campus Kitchens project in Worcester are outlined and the obstacles to overcome are detailed 
for the Campus Kitchens organization. Using the resources immediately available, along with the 
potential resources available if those obstacles are overcome, a non-operational prototype was 
developed. Along with an ideal non-operational prototype, many different recommendations as to 
where and how the Campus Kitchens Worcester could be established have been produced. The ideal 
non-operational prototype along with the other models presented can be assessed and then the 
Campus Kitchens organization can choose which model is feasible and suits their overall mission. 
6.2 Current feasibility of a Campus Kitchens Project in Worcester  
Through the completion of the project’s three objectives, it has been determined that there is a 
need for the Campus Kitchens project; however, its initiation is not feasible at this time. The completed 
resource assessment proved that there is a need for a Campus Kitchens project in Worcester due to high 
levels of unemployment, homelessness and poverty that fuel food insecurity in the city. The resource 
assessment also determined that the Campus Kitchens project would fill the gaps in the existing services 
offered in Worcester. By interviewing with the directors from a variety of existing organizations, support 
for the program was revealed and relationships with those agencies were created. Student support from 
multiple Worcester colleges has also been uncovered through the completion of the project objectives. 
Although all of these factors indicate the need and support for a Campus Kitchens project, other factors 
are not yet in position. Currently, there is not enough kitchen space to be used on any of the college 
campuses, there is not enough food to be recovered by one college alone, and there is an inconsistent 
amount of volunteers that would contribute to the project. All of these issues have led to the conclusion 
that the Campus Kitchens project would be beneficial and feasible in the Worcester community in the 
future, if these obstacles are overcome.  
 
6.2.1 High level of community need for food assistance 
The projects first objective, a resource assessment, evaluated the needs and resources 
contained within the Worcester community. The city of Worcester is a diverse community of 172,638 
34 
 
people and 39,211 families. 28
Job security within the Worcester community is very unstable, and a majority of individuals that 
do not have jobs have given up the search as seen in Figure 1.
 Worcester, like many other urban communities, faces high levels of 
unemployment, homeless, and poverty. Looking at those three factors is essential when determining the 
need for food assistance in a community.  Many unemployed Worcester residents have a difficult time 
consistently paying for adequate amounts of food. The homeless make up a large base of individuals 
utilizing food assistance within the city of Worcester. Homeless individuals cannot sustain themselves 
and rely upon consistent food assistance from emergency food pantries. For many homeless individuals, 
the food from those organizations is the only food that they are obtaining. The final factor examined by 
this portion of the resource assessment is poverty. The unemployed and the homeless often fall into this 
category as well. Poverty and food insecurity are directly related with those experiencing poverty being 
at a higher risk of experiencing food insecurity. By examining those three factors in the Worcester 
community, the overall need for food assistance can be determined. In Worcester, it was determined 
that there is a need for more food assistance programs due to the elevation of unemployment, 
homelessness and poverty within the city.  
29
 
 
Figure 4: Percent employed, unemployed, or not in the labor force in Worcester in 2009. 
Unemployment data is tabulated for a city based upon individuals actively seeking jobs in the 
previous four weeks and the “unemployed” category does not cover those individuals who have stopped 
their search for employment. Those individuals who are no longer actively seeking employment are 
included in the category of “not in the labor force.” With 40% of Worcester residents (16 years or older) 
receiving no income, there is inevitably a high percentage of individuals who cannot afford adequate 
nutritional food. The “not in the labor force” category also includes the homeless individuals and 
families in Worcester. “The most recent census of the homeless in Worcester County was conducted by 
the Central Massachusetts Housing Alliance, Inc. (CMHA) found 452 persons in homeless families with 
children and 471 homeless individuals at a single point-in-time on January 30, 2007.”30
                                                          
28 U.S. Census Bureau. (2000). Worcester demographics 
 A large number 
of people in Worcester experiences homelessness. Therefore, a very high percentage of people are 
receiving no income at all.  
29 U.S. Census Bureau. (2008). Worcester city, Massachusetts. 
30 Levy, J. (2007, November). Three year plan to end homelessness in Worcester. 
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Along with having a high population of individuals receiving no income, the median income in 
Worcester is much lower than that of the United States. The median non-family household income in 
Worcester is $44,794 and the median family income in Worcester is only slightly higher at $53,333. The 
median income in the United States for households and families is $52,175 and $63,211 respectively.31
 
  
Income is the central factor when determining the poverty status within a population. Poverty 
status is determined by comparing annual income to a set of dollar values called thresholds that vary by 
family size, number of children, and age of householder. If a family’s before tax money income is less 
than the dollar value of their threshold, then that family and every individual in it are considered to be in 
poverty. For people not living in families, poverty status is determined by comparing the individual’s 
income to his or her threshold. The poverty thresholds are updated annually to allow for changes in the 
cost of living using the Consumer Price Index (CPI-U). They do not vary geographically.32 In Worcester, 
the poverty status is higher than the United States average, as expected after examining the data 
presented in Figure 2.  The percentage of people living in poverty in Worcester is 17.5%, compared to 
the United States average of 14.3% of people.33  Poverty and food insecurity are directly related. The 
relationship between poverty and food insecurity is best described by the statement, “Not every poor 
person is hungry, but almost all hungry people are poor. Millions live with hunger and malnourishment 
because they simply cannot afford to buy enough food, cannot afford nutritious foods, or cannot afford 
the farming supplies they need to grow enough good food of their own. Hunger can be viewed as a 
dimension of extreme poverty. It is often called the most severe and critical manifestation of 
poverty.” 34
  
  
In Worcester, an average of 14.8% of families lived below the poverty line in 2008. Due to the 
elevated rate of poverty, many Worcester families are experiencing food insecurity as well. According to 
data provided by Jean McMurrary, director of the Worcester County, 66% of households who receive 
assistance from the Worcester County Food Bank have incomes at or below the federal poverty level 
and 77 % of households are food insecure. This shows that even individuals who are living above the 
poverty level can experience food insecurity.  Because food insecurity in Worcester is such a concern, 
adding additional food services would only be beneficial to the over goal of hunger alleviation. The 
Campus Kitchens project could help combat the hunger crisis in the community. By adding an additional 
food assistance program, residents of Worcester can utilize the additional service and the pressure to 
find adequate food can be relieved.  
 
 The resource assessment also led to the conclusion that certain areas of Worcester are in 
greater need of food assistance and that there are certain demographics that are more likely to 
experience food insecurity.  When speaking with Jean McMurray from the Worcester County Food Bank 
she provided her opinion that the zip codes 01608, 01609, and 01610, are in need of more food 
assistance. This information was pieced together with poverty data obtained from Steven Hill, program 
                                                          
31 U.S. Census Bureau. (2008). Worcester city, Massachusetts. 
32 Macartney, S. (2010, September). Poverty: 2008 and 2009. 
33 Food Research and Action Center. (2010, January). Food hardship: a closer look at hunger. 
34 The Hunger Project. (2008, April 22). Hunger and poverty: definitions and distinctions. 
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compliance monitor in the office of economic and neighborhood development to create the map seen in 
Figure 5.  
 
Figure 5: U.S. Census Bureau census tracts in Worcester MA. The areas highlighted in yellow are the areas of greatest need. The 
numbers seen on the map represent the census tracts for the different areas in Worcester.  
 
Figure 5 displays all the census tracts located in Worcester. The areas on the map that are 
highlighted in yellow are the areas that have the highest poverty rates in the city. The highlighted census 
tracts include the zip codes that Jean McMurrary determined to have the most need as well. The areas 
in yellow are located in and surrounding downtown, with only one exception. It is important to note this 
because it is within that area that most of the existing services are located.  The initiation of a Campus 
Kitchens project should consider these areas when determining which agencies should receive the meals 
that are prepared by the program. Along with supplying the food to where it is needed most, it would 
also allow the largest number of people to receive the food assistance because they can walk to the 
agencies located downtown. By donating the Campus Kitchens program’s food to one of the agencies 
located in the area of highest need, a greater impact will be made within the community.  
  
Along with areas of greatest need, there are certain demographics that are at a higher risk to 
experience food insecurity. As stated earlier, an average of 14.8% of families lived below the poverty 
line in Worcester in 2008.  A large percentage of those are families that have children (21.7%) or that 
have no husband present (35.5%). Only 4.7% of families living below the poverty line in 2008 were 
married couple families.35
                                                          
35 Macartney, S. (2010, September). Poverty: 2008 and 2009. 
  Knowing this information, the Campus Kitchens project can target 
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demographics that they believe will affect the largest number of people. In Worcester, there are a 
variety of bother general programs such as soup kitchens and food pantries, as well as targeted 
programs such as WIC, school breakfast and lunch programs and meals on wheels. These existing 
organizations work towards eliminating food insecurity; however, there are gaps in their services that a 
Campus Kitchens organization could fill.  
6.2.2 Campus Kitchens would fill the gap in existing services 
Due to the high levels of poverty in Worcester County, 71,000 individuals rely upon emergency 
food services. Many existing services in the Worcester community incorporate food assistance as a piece 
of its mission. Some of these services have other main goals, with food assistance as an additional 
benefit, while others solely focus on food assistance. There are many different approaches taken by the 
existing agencies, for example, the differences between food banks to soup kitchens to food pantries. 
For the Campus Kitchens organization to understand the network of agencies that Worcester has to 
offer, it is important to understand the difference between all of the different sources of food assistance 
including both the general services and the more specific services. For there the organization can 
determine where they would fit into the existing network. 
6.2.2.1 Existing Food Banks in Worcester 
A food bank is a warehouse that collects and stores donations of surplus foods, and then 
distributes the supply to authorized nonprofit organizations that provide assistance to the needy.36 The 
only food bank in Worcester is the Worcester County Food Bank. The Worcester County Food Bank 
(WCFB) is a community-based non-profit organization whose mission is, “To engage, educate and lead 
Worcester County in creating a Hunger-Free community.” 37 WCFB works with a network of 178 partner 
agencies that include soup kitchens, food pantries and shelters. They collect food from a variety of 
sources around Worcester including grocery stores, food service companies, local food drives, farmers 
and individual contributions and distribute them to their partner agencies where the food is distributed. 
In 2010, WCFB distributed 5.6 million pounds of food that is roughly equivalent to 4.3 million meals or 
an average of 82,692 meals per week. Specifically, community meal sites and shelters served 528,623 
on-site meals (breakfasts, lunches and dinners) or an average of 10,166 meals per week. This is a 27% 
increase since 2008.WCFB distributes donated food Monday through Friday from 8am -330pm.38 In 
Worcester; the WCFB distributes donated food to 8 on-site meal programs (community meal sites and 
shelters) and 26 food pantries. WCFB and its network possess the means to distribute as much food that 
is donated and is always seeking out potential food donors to assist its mission. The volunteer base of 
WCFB is made up of about 200 individuals and 20 groups.39
                                                          
36 Cotugna, Nancy. "Food Banks." Encyclopedia of Food and Culture. 2003. 
 Most of the individual volunteers are 
retirees while the groups are diverse including businesses, churches, people with disabilities and youth 
groups.  
37Worcester County Food Bank. (2010, November). Program list by town.   
38 McMurray,  J. Worcester County Food Bank Director. Personal Interview conducted 2010, November 8 
39 McMurray, J. Worcester County Food Bank Director. Personal Interview conducted 2010, November 8 
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6.2.2.2 Existing soup kitchens in Worcester 
Soup kitchens are a resource that prepare and serve meals on-site to individuals in the 
community.40 The soup kitchens located in Worcester include The Mustard Seed, Salvation Army 
Citadel- Sally’s Place, John Street Baptist Church, and People in Peril. These locations all serve at least 
one hot meal a week and all are located within walking distance of downtown Worcester so they are 
easily assessable to those needing assistance.41 The Mustard Seed is a very large soup kitchen serving an 
evening meal six days a week to approximately 250 people a month. It serves mainly the residents 
experiencing food insecurity who are within walking distance of the building. Those residents includes a 
wide demographic consisting of men, women, children, seniors, mentally ill individuals and drug and 
alcohol addicts. The volunteer base of The Mustard Seed includes college and high school students as 
well as faith based organizations. 42
6.2.2.3 Existing food pantries in Worcester 
 
Food pantries distribute non-prepared foods and other grocery items to needy clients who then 
prepare and use those items where they live. Food pantries use several different qualification factors 
such as household size, household composition, and health status of household members to determine 
the contents of a food order.43 The food pantries located in Worcester include, Aids Project Worcester, 
Catholic Charities Food Pantry, Centro Las Americas, Friendly House Pantry, Good Samaritan Food 
Pantry, Great Brook Valley Food Pantry, Henry Lee Willis- Plumley Village Neighborhood Ctr, Jeremiah’s 
Inn, John Street Baptist Church, Lighthouse Mission Food Pantry, Loaves & Fishes Pantry, Mass. Veterans 
Inc Food Pantry, Mt. Carmel Outreach Ministry, The Mustard Seed, Orthodox Food Center, Pernet Family 
Health Service, Quinsigamond Village Neighborhood Ctr., Revival Church-Fountain of Life, St. Paul’s 
Outreach, Salvation Army- Citadel, South Worcester Neighborhood Center, South Worcester 
Neighborhood Ctr.- Green Island, South Worcester Neighborhood Ctr.- Lakeside Center, SVDP-Sacred 
Heart Church. 44  These food pantries will all operate under different hours and have a different style of 
operation. Some of these food pantries prepare bags that the residents can pick up while others such as 
the food pantry at Jeremiah’s Inn allow individuals to choose food off the shelves. With the food from 
WCFB being donated and split among all of these different agencies, it is clear that more food can 
always be used within the community. A surplus of food will allow for less restrictive guidelines on who 
can receive food where as well as allow individuals to take more food home with them. The overall 
network of WCFB serves over 93,299 different people every year, proving how vital that network is to 
the Worcester community. 45
6.2.2.4 Existing services that target a specific demographic in Worcester 
 
However, with such as vast network of general food assistance programs, the more specific 
services often go unnoticed. These specific services however, do a great deal in targeting those 
demographics that have the highest likelihood of experiencing food insecurity, single mothers, children 
                                                          
40 Morris, Patricia McGrath. "Soup Kitchens." Encyclopedia of Food and Culture. 2003 
41 Worcester County Food Bank. (2010, November). Program list by town. 
42 Donna D. The Mustard Seed Director. Personal Interview conducted 2010, November 4 
43 Curtis, Karen A.. "Food Pantries." Encyclopedia of Food and Culture. 2003. 
44 Worcester County Food Bank. (2010, November). Program list by town. 
45 McMurray, J. Worcester County Food Bank Director. Personal Interview conducted 2010, November 8 
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and senior citizens. To target those groups, programs such as Women, Infants, and Children (WIC), 
school meal programs, and meals on wheels have been initiated within the community. WIC is a 
program that specifically addresses the needs of women who have recently given birth as well as their 
infants up until the age of five.46 This program provides federal grants to states for supplemental foods, 
health care referrals and nutrition education to low income women, infants and children who are at 
nutritional risk. This service is very effective because it relieves the daily pressure to find food from the 
35.5% of families with single mothers who are living below the poverty line. In 2008, 123,938 people 
participated in the WIC programs with a distribution seen in Figure 6.47
 
 
Figure 6: Participation in Women, Infants, and Children program in Massachusetts in 2008 
 
Because children living in families with food insecurity cannot receive proper nutritious food at 
home, there only access to adequate meals is during the school day. In Worcester, there are many 
initiatives to assist in providing free or reduced meals to low income children during the school day. The 
Worcester Public School system participates in the School Breakfast Program and the National School 
Lunch Program, which are initiatives of all the public schools in Massachusetts. In Massachusetts an 
average of 548,748 students participate in this program daily.48 Along with providing meals to students 
during the school year, Worcester conducts a Summer Food Program that offers free meals for children 
and teens at parks, community centers and other approved sites in Worcester. However the city of 
Worcester does not stop at simply feeding children but the city conducts programs such as YouthGROW 
which teach them responsibility and leadership, while supplying food as an additional benefit. In the 
YouthGROW program, participants are paid for eight weeks in the summer to learn organic farming, 
participate in skill-building workshops, develop group project and participate in youth empowerment. 
The students even maintain community gardens, which grow food that can be sold at farmers markets 
or donated to help combat hunger in Worcester.49
                                                          
46 Community Resources Information, Inc. (n.d.). Women, infants, and children (wic). 
 Having a multitude and a variety of food assistance 
programs, which specifically target children in Worcester, is a well-planned approach to combating the 
hunger problem. Families with children under the age of eighteen make up 39% of the clientele of the 
47 Community Resources Information, Inc. (n.d.). Women, infants, and children (wic). 
48 Community Resources Information, Inc. (n.d.). School meals and summer food program. 
49 Regional Environmental Council of Central Massachusetts. (2010, June 16). Urban garden resources of Worcester. 
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Worcester County Food Bank, and therefore the more resources that can be donated to that specific 
demographic the great impact it will have on the overall problem. 50
Another target of food assistance programs is senior citizens. In the United States there are 6 
million seniors facing the threat of hunger.
 
51
Worcester is a perfect example on how the network of general services can work with smaller 
programs to target the demographics that are most likely to experience food insecurity. With the vast 
network of services that already exists, the question of if there is a need for the Campus Kitchens project 
arises. The Campus Kitchens project can offer services that do not already exist in Worcester such as 
culinary classes and nutritional education as well as utilize the resources of the college campuses that 
are currently being untouched. The Campus Kitchens organization would be a valuable asset to the 
Worcester community because not only does it provide hunger relief, but also it will bring new programs 
and additional resources together in the process.  
 To assist senior citizens who are experiencing food 
insecurity, but have no way to access the necessary resources, Meals on Wheels has become an 
essential program in Worcester. Meals on Wheels Worcester serves meals at congregate locations such 
as senior centers to feed those who have limited mobility.  A large number of senior citizens in 
Worcester can utilize this service and take the pressure of finding adequate food off themselves or the 
families who support them. The Worcester County Food Bank donates a portion of their food to this 
program along with other individual donors and volunteers are utilized to deliver the meals to the 
seniors.  
The Campus Kitchens project makes it their mission to not only feed the community that it is 
located in but to teach the individuals of the community as well. Currently there is no program similar to 
the culinary and nutritional education offered by the Campus Kitchens project. Adding these resources 
would be a huge benefit to the Worcester community because it would address both the high 
unemployment, which was outlined earlier, and the high levels of obesity that accompanies food 
insecurity.  By providing individuals with culinary training, they will then have the opportunity to apply 
for jobs within that field. There are many opportunities to work in restaurants and other food service 
industries, so teaching the skills needed for those jobs could allow help lower the unemployment rate 
within the city. Along with assisting unemployment, the nutritional classes that are offered by the 
Campus Kitchens project would assist the obesity problem seen in food insecure populations. Obesity is 
directly linked with food insecurity. By educating individuals who experience food insecurity about the 
risks involved with obesity and how to buy cheap nutritious food, the number of Worcester residents 
who are obese could decline. 
Along with educating low-income individuals experiencing food insecurity, the Campus Kitchens 
project would be beneficial the community because it would utilize the resources of the Worcester 
colleges. There are many colleges in Worcester and the food from their dining providers is currently 
being unutilized or underutilized in the effort to alleviate hunger in Worcester. Because there is such a 
high level of need in the city of Worcester, all resources available to the community should be put 
                                                          
50 Worcester County Food Bank. (2010, November). Program list by town 
51 Local Food Guide. (2009). Worcester county community gardens. 
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towards the effort. The Campus Kitchens project would join the resources from the Worcester colleges 
together in combating the hunger crisis. Every year 2.1 million pounds of food is wasted by the 
Worcester colleges. By joining that food together with the individuals who are need in assistance, a large 
impact can be made in the Worcester community. The Campus Kitchens would need to integrate itself 
within the established network and then use its unique attributes to contribute to the hunger crisis. To 
do so the Campus Kitchens project would need to join with some of the existing agencies in partnership. 
By completing the resource assessment for the city of Worcester relationships with some of the 
agencies was built and their partnership was solidified.  
6.2.3 There is support from potential partners in the community 
To integrate within the network of hunger alleviation agencies the Campus Kitchens 
organization must collaborate with some of the existing agencies. When choosing partners, agencies 
that would contribute to the Campus Kitchens organization’s overall mission were sought. The 
Worcester County Food Bank, Rachel’s Table, The Mustard Seed and Jeremiah’s Inn are four suggested 
partners for the Campus Kitchens project. Each of these agencies could provide something different to 
the Campus Kitchens project, and they would all simultaneously be able to work with the Campus 
Kitchens organization.  By partnering with these agencies, the Campus Kitchens organization would be 
creating their own small network of hunger alleviation. This network can be seen in Figure 7 and will be 
discussed in detail in this section.  
 
Figure 7: System of potential partners for the Campus Kitchens Project 
6.2.3.1 The Worcester County Food Bank 
The Worcester County Food Bank, as discussed earlier, is where most of Worcester’s hunger 
alleviating emergency programs receives their donated food. They serve to over 160 agencies 
throughout Worcester County. Specifically, they deliver to eight on site meal programs that include 
community sites and meal shelters, as well as 26 food pantries. They receive their food from local 
grocery markets. Volunteers sort through the donated food to make sure the food is safe. This means 
checking expiration dates and recalls. The food is then stored until it is distributed. Partnership with the 
Worcester County Food Bank would not be as hands on as the other agencies. The Worcester County 
Food Bank would be used strictly as a resource for the Campus Kitchens organization. Being the major 
contributor for all food distributed in Worcester and for all policy and activism for community food 
• Worcester County Food BankResource and Support
• Rachel's TableTransportation
• The Mustard Seed
• Jeremiah's InnFood Distribution
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security, partnership with the Worcester County Food Bank would be beneficial, even if it were only as a 
resource.  
6.2.3.2 Rachel’s Table 
A second partner for the Campus Kitchens organization is Rachel’s Table. The relationship with 
Rachel’s Table would be much more hands on than the relationship with the Worcester County Food 
Bank. Rachel’s Table provides volunteer service to pick up donated and prepared food and deliver it to 
local partnering agencies. The organization delivers to over forty food pantries, shelters, day programs, 
and other locations to which over nine million pound of food since the organization’s initiation in 1991. 
The director of Rachel’s Table, Carla Szymanski classified the need for food assistance in Worcester as 
high and exclaimed, “There are many agencies already working to get the job done, but there is a 
problem getting enough food.” It is due to this belief that she has committed to partnering with the 
Campus Kitchens project. Rachel’s Table would be able to assist the Campus kitchens project in any 
transportation needs that it may have. Because Rachel’s Table Is already transporting prepared meals 
from various sources in Worcester to agencies that can distribute those meals, they will be able to 
provide an experienced, successful system for the Campus Kitchens project to integrate within. Rachel’s 
Table would be a huge asset to the Campus Kitchens program and would allow the time and money that 
goes into transportation to be allocated elsewhere. Carla Szymanski is extremely enthusiastic to work 
with the Campus Kitchens organization and would be willing to assist the project in any way within her 
means.  
6.2.3.3 The Mustard Seed 
The Campus Kitchens project needs a partner that has a means of food distribution. One 
potential partner that already distributes donated food is The Mustard Seed. The Mustard Seed is 
located in the downtown area and opens its doors to men, women, children senior citizens and the 
mentally ill. Because they reach out to a large demographic they would make a strong partner for The 
Campus Kitchens project. Along with reaching out to a large demographic, The Mustard Seed services a 
hot meal every evening six times a week. This means that they would be able to accept and serve the 
prepared meals from the Campus Kitchens project and distribute them on a regular basis. The Campus 
Kitchens organization needs a partner who will have the capacity to distribute all of the food that is 
donated and The Mustard Seed is the most promising partner in that regard. 
6.2.3.4 Jeremiah’s Inn  
Another organization that would have the means to distribute prepared meals from the Campus 
Kitchens project is Jeremiah’s Inn. Jeremiah’s Inn offers a food pantry as well as a shelter for men who 
are recovering from drug and alcohol abuse. The food pantry at Jeremiah’s Inn would accept any non-
perishable items that the Campus Kitchens could donate and incorporate them as part of their 
emergency food assistance program. Although Jeremiah’s Inn also distributes prepared meals, they only 
do so to a specific demographic. Jeremiah’s Inn offers prepared meals only to the twenty-eight men who 
are part of the rehabilitation program. This means that if the Campus Kitchens project partnered with 
Jeremiah’s Inn, the meals a collected and prepared by the program would only go to one specific 
demographic. This would pose a problem because Jeremiah’s Inn may not be capable of distributing all 
the food that is recovered by the program. Due to these drawbacks, it is recommended that the Campus 
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Kitchens project pursue both partnership with The Mustard Seed and Jeremiah’s Inn. Both organizations 
have expressed the need for additional food to be donated to their programs so that their mission can 
be enhanced.  
 
 By partnering with all of these agencies, all aspects of the Campus Kitchens’ mission will be 
supported. The Worcester County Food Bank would serve as a general resource and a support system 
for the project. Rachel’s Table would assist in all transportation involved with the project and The 
Mustard Seed and Jeremiah’s Inn would be the locations of food distribution for the project. Integration 
of the Campus Kitchens organization into the existing food assistance network will be facilitated by 
establishing relationships with these organizations. 
6.2.4 Student Involvement  
Aside from the hunger need in Worcester and willing partners, the Campus Kitchens Project is 
also feasible in Worcester due to the amount of community service orientated faculty and students at 
many of the Worcester colleges and universities.  Giving back to the community is an important part of 
campus life for the schools in Worcester, and every school participates in some form of giving back to 
the community regularly whether through monetary donations or volunteering for community service 
projects. Through research, we found two Worcester colleges, WPI and Assumption, willing to donate 
student volunteers to the program.  However, due to past commitment to community service projects 
demonstrated by many colleges, we believe that additional students from the colleges other than WPI 
and Assumption may join the Campus Kitchens Project if it becomes a large-scale citywide endeavor. 
The colleges in Worcester include The College of the Holy Cross, Worcester Polytechnic Institute, Clark 
University, Assumption College, Worcester State University, Anna Maria College, and Becker College.  
 
The College of the Holy Cross enrolls 2,897 undergraduate students with 88 percent of those 
students residing on campus.  We feel Holy Cross has the ability to enlist volunteers in the future to 
participate in the Campus Kitchens Project.  Holy Cross’ students are very active on campus and in 
athletics.  There are 105 student-run organizations and programs on campus.  There are 702 varsity 
athletes and an astounding 1,560 intramural sport participants.  Holy Cross is open to new student 
ventures and programs.  The Student Programs and Involvement (SPI) works closely with their Student 
Government Organization (SGA) and additional individual students to bring their ideas for new programs 
into reality.  Holy Cross is an active member in the community and has formulated strong ties to the 
community through countless community service ventures.  They received recognition by the Carnegie 
Foundation for the Advancement of Teaching in its Community Engagement Classification.  Holy Cross 
was one of only 195 colleges and universities to be recognized in this category.  This classification only 
identifies campuses with “strong curricular engagement, outreach initiatives, and effective community 
partnerships52
The College of the Holy Cross strives to give back to the Worcester community, including a 
yearly $190,000 donation to the Hanover Theatre for the Performing Arts, which is located in downtown 
Worcester, and sponsorship of an all scholarship middle school that teaches 51 boys from the 
.”   
                                                          
52 Holy cross:student clubs and organizations. (n.d.) 
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neighborhoods of greatest needs.  Holy Cross also allows the Worcester Tornados, a professional 
baseball team, access to their baseball field, Fitton Field, free of charge during the summer months and 
recently contributed $30,000 towards the restoration of Cookson Park in Worcester.  Holy Cross has 
strong ties to the community and we feel as though they may be willing to participate in the Campus 
Kitchens Project.  When we contacted the Student Activities Office at Holy Cross, we were told that Holy 
Cross tried to establish a Campus Kitchens before but it was deemed unfeasible due to programmatic 
and space constraints.  The fact that they previously attempted the project indicates they believe the 
project has potential to benefit the community and the campus, which still leaves the possibility for 
student to volunteer later on down the road after the project becomes established (holycross.edu).   
Worcester Polytechnic Institute is heavily involved in community service and seems to be one of 
the best schools in terms of providing volunteers to this project. WPI currently has a long-standing 
relationship with the Worcester Community that has developed through many years and countless 
hours of community service activities.  According to the WPI Community Service webpage, “Community 
services are defined as services that are identified by an institution of higher education through formal 
or informal consultation with local nonprofit, government, and community-based organizations, as 
designed to improve the quality of life for community residents, particularly low-income individuals, or 
to solve particular problems related to their needs53
 
.”  WPI puts extreme emphasis on helping the 
community, past and present.  They believe giving back to the community is particularly important and 
offer a variety of opportunities for its students to get involved in service projects.  WPI has community 
service requirement placed upon its Fraternities and Sororities, on its work study students (15 hours a 
year).  They additionally have numerous organizations and clubs that partake in organized community 
service projects and they give out annual community service awards, which help to instill the value of 
community service into the students.  
In the past, WPI has been extremely involved in improving the community.  They have 
participated in, and taken leadership roles in cleaning up Institute Park, participating in Relay for Life, 
joining the Walk to Cure Cancer, working at food pantries such as Jeremiah’s Inn, Mustard Seed Soup 
Kitchen, and Rachel’s Table, and partnering with various other organizations, such as Worcester Parks 
and Recreation, The United Way, the YMCA, Big Brothers Big Sisters, and Habitat for Humanity.  WPI is, 
also, in its tenth year of its Worcester Community Project IQP (Interactive Qualifying Project) 
Center.  During their IQP’s, “students work in teams to tackle an issue that relates science, engineering, 
and technology to society. (It) is a chance for WPI students to solve problems that matter to people and 
communities54.”  The students in the Worcester Community Project Center “work with local 
organizations who serve people in need to develop projects important for community advancement and 
appropriate to WPI student skills and interests.  Projects typically involve urban greening, community 
participation and social justice55
                                                          
53 Wpi office of financial aid-community service. (1995). 
.”  In the past ten years, these projects have successfully affected the 
Worcester community and helped to strengthen the bond between WPI and the Worcester community 
and left WPI potential partnerships that can be used in future deeds.  Previous projects have assisted 
54 Wpi: project learning and global programs. (1995). 
55 Global perspective program: Worcester Massachusetts b'10, c'11. (2009, August 18). 
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Worcester by dealing with playground safety, reduction of energy costs, MCAS performance, water 
quality, housing development opportunities, and early childhood education services. 
 
Through our interview process, WPI stood out as one of the more community service orientated 
schools in Worcester.  Through our interview with Andrew Goss of the Student Activities Office 
(Appendix G), we learned WPI students participated in over 26,000 hours of community service in 2009 
and that Andre Goss believes WPI is above average in terms of giving back to the community and 
volunteering.  He felt strongly about WPI’s ability to provide the project with student volunteers and 
seemed enthusiastic about the project coming to Worcester.  Alpha Phi Omega (APO) is the community 
service fraternity at WPI and may be a potential group of student leaders to foster the initial start up of 
the project.  Forty-eight WPI students participate in on-going community service projects through the 
Students Activities Office that are also possible leadership and volunteer candidates. We, also, surveyed 
undergraduates at WPI to gage their interest in a program like the Campus Kitchens Project and 79% of 
those surveyed indicated that they would be in support of an anti-hunger program. 
  
Aside from the student interest at WPI, many faculty members are also supportive of this 
project.  Emily Perlow, WPI’s Student Activities director, indicated to us that she is willing to do all she 
can to help initiate a Campus Kitchens student organization on the WPI campus.  In order for a student 
organization to be recognized by WPI, a faculty member must be willing to advise the group.  We sent 
out an e-mail to all WPI’s faculty to determine the level of interest they had in advising this organization.  
Within a 24-hour period, we received eight responses indicating high interest in the program.  If a 
Campus Kitchens comes to Worcester, we strongly feel, based upon past volunteer activities, level of 
student support, and amount of interested faculty, that WPI would be able to institute a Campus 
Kitchens student organization on its campus and provide student volunteers when necessary.   
 
Clark University is also a very involved campus, and may be able to produce student volunteers 
in the future.  Clark consists of 120 Student clubs and organization, and 53% of the students partaking in 
community service projects.  During the 2008-2009 academic year, Clark students volunteered for 
approximately 37,000 hours.  Located on the Clark campus is their Community Engagement and 
Volunteering (CEV) Center.  The CEV helps interested students find community service projects that they 
can get involved in.  Every fall, the CEV partners with Clark’s Career Services to host a Community 
Engagement and Internship Fair, which gives students the opportunity to find projects that, interest 
them and fit their schedule.56
 
  If the Campus Kitchens Project is established in Worcester, the potential 
to partner with Clark’s CEV Center to provide volunteers is there.  When we contacted Clark University, 
we learned that a Clark student previously attempted to initiate a Campus Kitchens Project on the 
campus but was unable to due to kitchen and dining constraints.  We feel confident Clark will be able to 
provide volunteers towards this program if the project is established based on their dedication to giving 
back (ClarkU.edu). 
                                                          
56 Clark University: community and volunteering. (2010). 
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Assumption College has over 60 clubs and organizations on their campus and is very committed 
to community service. We believe Assumption has great potential to donate student volunteers to the 
project. Assumption has a Reach Out Center that is dedicated to giving back to the community.  
Approximately 250 students participate in community service projects through the Reach Out Center 
every year by collaborating with agencies such as, Mass Veteran’s Shelter and the Boys and Girls Club.  
In addition, about 200 students partake in Service Learning classes each semester at Assumption 
College.57
 
  Through speaking with Carleen Roy Butler of the Reach Out Center (Appendix H), we 
concluded that Assumption is very enthusiastic about partnering with the Campus Kitchens Project.  
Assumption allows their students to receive work-study credit through working with four community 
service agencies, and Carleen feels Campus Kitchens would be able to be added to that list if initiated in 
Worcester.  She believes many of her students would be interested in volunteering with the Campus 
Kitchens Project because Assumption has a history of participating in on-going community service 
ventures over one-time projects and the Campus Kitchens Project seems to fit into the culture at 
Assumption well.  She thinks the students from the Out Reach Center are going to be willing to 
volunteer with this program.  Also, the RA’s at Assumption are required to organize a service program 
for their floor and Carleen believes that some could utilize Campus Kitchens to fulfill this requirement by 
having each student sign up to work a day or two with no strings attached.  Assumption College is a tight 
knit community with enthusiastic faculty members and the ability to recruit student volunteers to the 
project. 
Enlisting volunteers from Worcester State University, Anna Maria College, and Becker College 
seem to be difficult.  Worcester State has a large commuter population and has a history of struggling to 
maintain on-going community service volunteers despite having Service Learning classes run by Joyce 
Mandella.  Worcester State already works with an anti-hunger organization, MassPIRG.  Unfortunately, 
Worcester State finds it difficult to attract student volunteers to this program, which causes many 
problems with sustaining the program.  Through our interview with Mandi Scala (Appendix J), we 
learned that Worcester State does not offer the community service option to their Financial Work Study 
Students, which adds to the problem of attracting student volunteers to on-going projects.  Mandi Scala 
believes the Campus Kitchens Project will be beneficial to the Worcester community, but does not 
believe Worcester State will be able to contribute many long-term student volunteers.   
 
Despite being nicknamed “a small college with a big heart” by a news reporter for their 
Hurricane Katrina relief efforts, Anna Maria College appears to be too far away from the heart of the 
Worcester hunger problem to be able to provide student volunteers.58
                                                          
57 Reach out center. (n.d.) 
  Anna Maria is located in Paxton, 
Massachusetts, which is about 15 to 20 minutes away from the center of Worcester.  The distance 
makes it difficult for the students to be fully committed, consistent volunteers.  Becker College runs into 
the same problems that Worcester State has with acquiring student volunteers due to their large 
commuter population.  Many commuters have off campus jobs and find it difficult to dedicate 
58 Anna Maria College: Student Activities. (2008).  
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themselves to on-going community service ventures, making the ability to provide volunteers to the 
Campus Kitchens Project a difficult task. 
 
The Campus Kitchens Project would be feasible in Worcester based upon the ability to secure 
volunteers from WPI and Assumption.  In addition, Campus Kitchens has a high potential to be able to 
recruit volunteers from Clark and Holy Cross based on their past dedication towards giving back and 
their previous investigation into the Campus Kitchens Project.  Unfortunately, even though the Campus 
Kitchens Project is feasible in many ways, important aspects (available kitchen space and enough food 
donations) are missing making the project unfeasible right now in the community.  
 
6.2.5 Why not now? 
Despite the need in the Worcester, the ability for the Campus Kitchens to fit into Worcester, and 
the willing student volunteers and enthusiastic faculty a traditional Campus Kitchens Project is not 
feasible in the Worcester community.   Due to the size of the colleges in Worcester, we have been 
unable secure kitchen space and the appropriate amount of donated food from an individual college. 
Securing kitchen space was the most difficult aspect of the project.  When we contacted Clark 
and Holy Cross, we were told that they already attempted to initiate this project, but were not 
successful due to kitchen space constraints and programmatic constraints.  When we looked into the 
possibility of utilizing kitchen space at Worcester State, WPI, Becker, Clark, or Assumption we were 
informed of the lack of additional storage space and space in general by the dining service managers, 
Joe Kraskouskas and Stu Gerhardt.  They also notified us about how often their kitchens are in use, 
which is from 5am to 9pm or 10pm daily leaving little time for the Campus Kitchens Project to operate in 
those kitchens.  Additional risks and hassles are placed upon a kitchen when they take on the Campus 
Kitchens Project that includes student injury, food going bad, additional insurance, and the cost of 
keeping the kitchen open for a greater length of time.  These risks and hassles instill fear and hesitation 
into the kitchen managers because as Joe Kraskouskas said and many kitchen managers felt “What’s in it 
for me?”  Joe Kraskouskas looked into this initiating this project and immediately saw everything that 
could go wrong with little benefits to his kitchen and staff besides good Public Relations (PR). Without 
being able to secure a campus’ kitchen, a traditional Campus Kitchens Project is not feasible in 
Worcester. 
Another important aspect of the Campus Kitchens Project that is currently lacking in Worcester 
is food donations.  Since all of the colleges in Worcester are relatively small compared to already 
established (Saint Louis University, Johns Hopkins, University of Michigan) Campus Kitchens Projects, the 
amount of food each individual college is able to donate is not great enough to sustain the program.  Joe 
Kraskouskas informed us, “No one (college) has a lot to donate, but everyone has a little and that little 
can add up if joined together.”  He also educated us about the methods and programs put in place to 
minimize leftover food and food waste in the college kitchens, and told us about the vast amount of 
day-to-day variation between the amounts of leftover food.  Gerhardt confirmed what Kraskouskas 
indicated to us by saying that Clark works to minimize their leftover food, but would be able to donate 
some excess raw materials to the Campus Kitchens Project. Through our research, we learned that 
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simply utilizing the excess food from one location would not be nearly enough to sustain a triumphant 
Campus Kitchens Project.   
Additionally, there is no way to know for sure the amount of consistent volunteers each school 
will produce once the project is running.   Even though WPI and Assumption seem to have a high level of 
interest, college students become busy and their schedules are constantly changing.  Students may be 
interested, but volunteering in an on-going activity may not correspond with their schedules making it 
difficult to estimate the amount of consistent volunteers.  We believe that students are willing to 
participate, but our WPI student survey indicated that 62% of students would be more willing to partake 
in a one-time community service project than an on-going community service project.  The uncertainty 
with the amount of student volunteers shows there is no guarantees that a single school will be able 
sustain the project using only volunteers from their campus. 
The inability to secure kitchen space on a campus, the lack of consistent amounts of food each 
individual kitchen can provide, and the inability to surely estimate the amount of student volunteers per 
school makes a traditional Campus Kitchens Project (located on one campus and utilizing the excess 
food from that campus) unfeasible in Worcester.  Fortunately, Worcester has many additional resources 
in place that would allow a Campus Kitchens Project to be feasible in the community.  There are many 
community kitchens in Worcester that may be able to house the project, as well as multiple colleges, 
restaurants, and grocery stores that potentially can donate food to the project.  These numerous 
resources can be utilized when looking into additional ways to move forward with the project. 
6.3 Recommendations for future work  
After the determination that a Campus Kitchens Project can be feasible in Worcester, just not 
now, we focused on additional ways to move forward with Campus Kitchens in the Worcester 
community.  We concluded that a Campus Kitchens Project would need to be a community wide 
endeavor in order to run successfully in Worcester due to the smaller size of each individual school and 
the large amount of need in the city. To be able to run a successful Campus Kitchens Project, certain 
aspects must be in place.  An adequate kitchen space, willing and consistent food donors, enthusiastic 
and dedicated students, and strong leaders and school commitment are vital to the project’s 
triumph.59
6.3.1 Investigate community kitchen space 
  In order to move forward with establishing a Campus Kitchens Project all of these pieces 
must be present, but through our research we found some of the vital aspects to be missing, such as 
available kitchen space.  So, instead of labeling Worcester as an unfeasible location to house this project 
we investigated community kitchen space, looked into alternative ways to obtain food, worked towards 
securing a group of students willing to participate, and researched additional ways to overcome 
opposition met while initiating the project. 
The first step we took in moving forward was to research additional kitchen space in Worcester 
that potentially may be able to house the project.  One of the main problems with initiating a Campus 
                                                          
59 Roche, Maureen. National Campus Kitchens Director. 
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Kitchens Project in Worcester is the lack of available kitchen space on the college campuses.  Since all of 
the colleges in Worcester are small compared to many of the campuses housing Campus Kitchens 
Projects, there is not an excess of kitchen space accessible for use by the organization.  In order for a 
project to be housed in Worcester, the utilization of a community kitchen is necessary.  Through our 
research and interview process, we looked into the potential utilization of many kitchens.  These 
kitchens include The Mustard Seed, Jeremiah’s Inn, First Baptist Church, Clark’s Dana Hall, and the 
Worcester County Food Bank. 
When we interviewed with Donna Doniziano of The Mustard Seed (Appendix M) and Walter 
Spenser of Jeremiah’s Inn (Appendix N) we questioned them about the potential utilization of their 
kitchen space.  Both anti-hunger agencies allow groups of people to use their kitchens to prepare meals 
for their cliental. These organizations indicated that they would allow Campus Kitchens to prepare meals 
in their kitchens based upon a schedule.  Walter Spenser, also, offered Jeremiah’s Inn as an area for the 
culinary and nutrition classes.  However, the utilization of this kitchen space does not fit into the mold of 
a typical Campus Kitchens Project and they come with many fallbacks and stipulations.   The typical 
Campus Kitchens Project is based out of one central, accessible kitchen where the food is prepared, 
stored, and then delivered to various soup kitchens.  Preparing meals at The Mustard Seed or Jeremiah’s 
Inn would make food storage and access to a consistent kitchen difficult and those factors could hinder 
the mission and goals of the project.  By preparing meals at those kitchens, the amount of people served 
by the Campus Kitchens Project would be limited to just those served by the Mustard Seed and 
Jeremiah’s Inn.  In addition, the Campus Kitchens would be forced to base its entire schedule around the 
kitchen availability of those organizations instead of having almost daily access to a kitchen as the case 
with many Campus Kitchens Projects.  That may lead to the underutilization of the donated food due to 
the inability to store mass amounts of food properly and the inability to prepare meals when needed.  
Preparing and distributing meals at The Mustard Seed and Jeremiah’s Inn have the potential to be 
feasible, but there may be superior options available in the Worcester community for housing the 
project. 
 
After looking into The Mustard Seed and Jeremiah’s Inn, we decided to search for kitchens that 
we may be able to utilize on more of a regular basis.  Through our interviews with Jean McMurray of the 
Worcester County Food Bank (Appendix L) and the manager of Chartwell’s dining services at WPI, 
Becker, and Worcester State, Joe Kraskouskas (Appendix K) we learned about two potentially vacant 
kitchens.  Jean McMurray indicated that the First Baptist Church, on Park Street, Worcester, might be a 
promising location to contact regarding usage of their kitchen space.  However, through our inquiry we 
learned the First Baptist Church, despite its large kitchen size, is in constant use. Therefore, they would 
not be able to commit to housing the Campus Kitchens Project due to space and time constraints.  
During our interview with Joe Kraskouskas, we learned that most of the kitchens on the campuses in 
Worcester are being utilized much of the time and have very little additional storage space available to 
the project.  However, he did explain to us that there is a kitchen located on the Clark University 
campus, Dana Hall, which has not been in use for over four years.  He indicated that this kitchen has 
potential to be exactly what the Campus Kitchens Project is looking for in terms of access, size, and 
storage ability, but we may face opposition with acquiring permission to utilize the kitchen space and 
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restoring it again since it has been idle for an extended period.  Through our contact with Clark’s dining 
services, we concluded that the project would be able to restore the Dana Hall kitchen, but it would cost 
around “six figures”, which is out of price range making it unfeasible at this time.  
 
We, also, contacted the Worcester County Food Bank and inquired about kitchen usage.  Jean 
McMurray indicated to us that her kitchen might not be available to us based upon scheduling conflicts. 
She said that in the past she has not been able to lend out her kitchen to community or volunteer 
groups due to differences in schedules.  However, we believe the Campus Kitchens Project may be able 
to secure kitchen space at the Worcester County Food Bank if they are able to work out some sort of 
work schedule. 
 
Securing kitchen space in Worcester is one of the most difficult parts of establishing a Campus 
Kitchens Project in the Worcester community.  Most kitchens in the community are not feasible for a 
variety of reasons.  They are either too small, in use too often, do not have enough storage space, or are 
simply not interested in housing this sort of project and taking on the additional work and liabilities that 
accompany a Campus Kitchens Project.  In our opinion, the best kitchens to house this project would be 
(insert kitchens when determined).  The next step for the Campus Kitchen organization, if they choose 
to move forward with establishing a project in Worcester, would be to conduct CKP Feasibility studies at 
these potential kitchens to determine the optimal location.  
6.3.2 Find alternative ways to obtain food 
Typical Campus Kitchens acquire their food by obtaining the leftovers from their host college’s 
kitchen and dining services.  Since the colleges in Worcester are individually not very large, the amount 
of leftover food from each college is also not very large.  The need in Worcester for hunger alleviation is, 
however, large and growing.  In order for a Campus Kitchens to succeed in Worcester based on the 
need, there needs to be food collected from more than one venue.  Collecting from multiple colleges, 
grocery stores, and restaurants are all potential food collection options.   
The first option for obtaining a high quantity of food would be to accept food donations from all 
of the colleges in Worcester.  Joe Kraskouskas, the dining service manager at WPI, Becker, and 
Worcester State, believes that each college kitchen will most likely be able and willing to produce a pan 
of food each night to donate.  Based on the size of the college kitchens in Worcester and the strategies 
put in place by the kitchens to reduce leftover food, he indicated that it would be problematic for a 
single college to produce an adequate amount of excess food to donate to the program.  In order for a 
Campus Kitchens Project to reach its full potential in Worcester, Kraskouskas feels utilization of food 
from every college is necessary.  In order for this citywide collection to succeed, every college 
participating must be aware of their responsibilities and be fully willing to meet the food donations that 
they commit to.  A schedule will need to be put in place for the colleges to abide by.  For example, one 
week Clark may be responsible for donating meat, and Assumption is responsible for vegetable 
donations.  In addition, Rachel’s Table is a potential partner in food transportation and is willing to 
collaborate with the Campus Kitchens Project. 
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Another way to obtain additional donated food is through grocery stores and other food 
providers like Wal-Mart or the Farmers Markets.  The trouble with receiving donated food from the 
grocery stores is that the Worcester County Food Bank receives a lot of their donated food from these 
types of vendors.  Jean McMurray, the Director of the Worcester County Food Bank, told us to be careful 
when asking for food from these venues because they distribute the donated food throughout all of 
Worcester County and are wary of us taking food away from them when the donated food is going to be 
distributed to the same agencies.  In order to obtain donated non-perishable foods we asked Jean 
McMurray if there are any locations that she is not receiving food from. She told us that she is not 
receiving food from the PriceRight Supermarkets.  However, she is receiving monetary donations from 
them, so we are uncertain as to how willing they will be to donate to the Campus Kitchens Project.  In 
order to secure food donations from stores throughout the city, the Campus Kitchens Project should 
look into smaller grocery stores and farmers markets that the Worcester County Food Bank has 
overlooked, or have deemed too small to provide enough resources to donate to a venue as large as the 
WCFB. 
 
Receiving donated food from various restaurants throughout the city may also be possible. On 
campus, restaurants such as The Goat’s Head Restaurant at WPI and Charlie’s at Assumption are 
potential donors to the program.  The Campus Kitchens Project may want to look into other restaurants 
near the campuses like the Sole Proprietor or the Boynton.  These restaurants will also need to fit into 
the schedule drawn up by the student volunteers and fit into the transportation system but do have the 
potential to provide the program with additional resources. 
 
In order for a Campus Kitchens Project to be successful in Worcester, the program cannot rely 
on food donations from a single college.  Since the hunger problem in Worcester is large, multiple 
donors are required to meet the needs in the city.  Acquiring donations from multiple colleges, grocery 
stores, and restaurants would be beneficial towards the program and the city.  Without multiple sources 
of food donation, the Campus Kitchens Project will be difficult to begin and sustain in Worcester. 
6.3.3 Secure a group of student volunteers and central working space 
Along with overcoming the major obstacles of no kitchen space and limited food for recovery, a 
sustainable group of student volunteers must be secured. One of the unknown factors when analyzing 
the feasibility of the Campus Kitchens project was the actual number of volunteers who will donate their 
time to the project. Our project has completed the initial steps in securing campuses that are willing to 
donate volunteers to the project, however moving forward specific numbers will need to be secured. 
The Campus Kitchens organization should also evaluate which of the contributing campuses would offer 
a central working space, and CKP feasibility study should be conducted on each school to determine the 
most suitable location.  
From the completion of the initial school surveys on six Worcester colleges, it has been 
determined that WPI and Assumption would be willing and able to contribute volunteers to the project. 
Although both of these campuses have the means and enthusiasm to contribute student volunteers to 
the program, the actual numbers are still unknown. To create a better understanding of the actual 
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number of students that would contribute, a survey addressing student involvement, seen in appendix 
E, was emailed to all undergraduates at WPI. The results of this survey showed that although 41% of 
WPI students spend eight or more hours, there are still 56% of students who would be willing to 
contribute more time to community service activities. To more specifically address the initiation of a 
Campus Kitchens project students were asked, “Would you be in support of a WPI sponsored anti-
hunger program?” the data seen in Figure 5 was acquired.  
   
Figure 8: The responses of WPI undergraduates when asked if they would support a WPI sponsored anti-hunger program 
This data shows that the WPI community would be very receptive to a program such as the 
Campus Kitchens project. These statistics suggest that if WPI were to be incorporated as one of the 
schools for a Campus Kitchens project, there would be a high level of student involvement. Along with 
the data presented in Figure 8, additional positive feedback such as 89% of student responders being 
either somewhat or very experienced in leadership and 64% of student responders are somewhat or 
very experienced in culinary skills. These are crucial attributes for students participating in the Campus 
Kitchens project. Along with the positive feedback received from the survey, there was some negative 
feedback as well. Although  many students would be willing to contribute more time to community 
service Figure 9 shows that not many would be interesting in participating in an ongoing project.  
 
Figure 9: The responses of WPI undergraduates when asked if they would be more likely to participate in a one-time 
community service event or an ongoing project. 
Yes
79%
No
21%
Would you be in support of a WPI sponsored anti-hunger program?
One time event
62%
Ongoing 
project
38%
Are you more likely participate in a one-time community 
service event or an ongoing project?
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The data presented in Figure 6 presents an obstacle that the Campus Kitchens project would 
face not only at WPI, but at the other Worcester colleges as well. Overall, the student survey gave 
valuable information as to the realistic involvement that WPI could contribute to the Campus Kitchens 
project if it was established and what the obstacles in recruiting potential volunteers would be. It is 
recommended that the Campus Kitchens organization conduct similar surveys at any Worcester colleges 
that they believe deem potentially feasible.  
It is also recommended that the Campus Kitchens organization recruit the campuses of Holy 
Cross and Clark to contribute volunteers to the project. Becker College and Worcester State University 
have been deemed unfeasible to contribute volunteers to the project because of their large commuter 
population. However, the reason that Holy Cross and Clark were deemed unfeasible is due strictly to 
their lack of interest in the project. If the Campus Kitchens project can move forward with those two 
schools and spark their interest in the project, they may be able to acquire student volunteers from both 
of those campuses.  
For the Campus Kitchens organization to move forward with initiating a project in Worcester 
they will have to gain student support at multiple colleges, secure a consistent base of volunteers, and 
overcome obstacles with recruiting additional volunteers. Moving forward with Holy Cross and Clark 
would be the first step in moving forward to securing adequate volunteers. The next step would be to 
survey the student population at the interested schools to gauge student involvement or look for groups 
such as APO, WPI’s community service fraternity, to maintain the project through its initiation as well as 
in the upcoming years. Finally, the Campus Kitchens group would need to find the most appropriate 
location to bring all of the student volunteers together. A CKP feasibility study should be conducted to 
determine which contributing college would have the best working space for the Campus Kitchens 
project. It is recommended that along with determining a suitable working space, that a monthly 
meeting be held for all student volunteers or at least a volunteer from each school to participate in so 
that communication between all the campuses involved can be conducted regularly.  
6.3.4 Learn more ways to overcome obstacles  
For the Campus Kitchens organization, it will become very important to learn more ways to 
overcome any unforeseen obstacles. Because Worcester is in close proximity to the UMASS Boston 
location and is an urban community similar to Boston, similar obstacles to what UMASS Boston faced, 
may arise in our project. To learn about the obstacles that may arise for the Campus Kitchens project in 
Worcester and how they were overcome, a site visit to the UMASS Boston location was conducted. This 
visit gave insight into the possible strategies for moving forward in initiating a Campus Kitchens project 
and what the best structure of the program may be.  
 UMASS Boston houses and established Campus Kitchens project in an urban similar that would 
be similar to the city of Worcester. The biggest challenge that they faced when initiating their project 
was the creation of a contract between the college and the Campus Kitchens organization. This may be 
an issue that the organization faces in Worcester. The methods of resolution that UMASS Boston uses to 
overcome that problem can be a guide for how to resolve a similar problem in Worcester. A second 
problem that UMASS Boston faced with initiating their project was the monopoly that the Greater 
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Boston Food Bank has on donated food and their refusal to partner with the organization. Because of 
this challenge, the UMASS Boston Campus Kitchens procures food from a variety of locations so they 
have an adequate amount to run the program. This is a very similar situation in Worcester with the 
Worcester County Food Bank having a monopoly on donated food in the area. With this being said, 
Worcester has multiple colleges that could contribute to the program so utilizing all of the colleges 
would be essential for the program to have enough food to run.  
By analyzing the problems that UMASS Boston has overcome, recommendations on how to 
overcome those obstacles or morph a Worcester Campus Kitchens project can be made. Moving 
forward it will be important to keep these recommendations in mind so the same problems do not arise. 
The insight from the site visit to UMASS was incorporated in the non-operational prototype for a 
Campus Kitchens Worcester by designing models that would avoid the obstacles that they faced. 
6.4 Non-operational prototype  
Although it has been determined that the Campus Kitchens project is not feasible at this time, 
there are numerous resources potentially available in the future. The ways of moving forward with the 
project have been outlined in the previous section and it is crucial that those steps are taken for the 
project to be initiated. With this being said, a model for a non-operational Campus Kitchens project in 
Worcester was created based on the information outlined in the previous two findings. The ideal 
Worcester Campus Kitchens would involve multiple Worcester colleges, various food donors, a central 
kitchen space and multiple community partners. A model that incorporates all of these aspects is a 
logistical challenge; however if the obstacles in this prototype can be overcome, a large-scale Campus 
Kitchens project can be initiated in the Worcester community. A general model of the resources that the 
Worcester Campus Kitchens Prototype can utilize is seen in Figure 10. This model is currently non-
operational because some of the components are not yet in place.  
 
 
Figure 10: Represents the present resources available for a Campus Kitchens project in Worcester.  
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6.4.1 Student Volunteers 
Ideally, a large-scale Campus Kitchens project would use volunteers from every Worcester 
College. These schools include WPI, Assumption, Clark, Holy Cross, Worcester State, Becker and Anna 
Maria. However, our project has ruled out Anna Maria as a potential contributor to the project due to its 
location. Anna Maria is located in Paxton MA, which neighbors Worcester; however, it would be 
unfeasible to transport the volunteers or food from their campus. Thus, Anna Maria is not a part of the 
prototype in any aspect.  In Figure 10, the schools that are feasible for contributing student volunteers 
to the project include WPI, Assumption, and Clark. The schools that cannot feasibly provide volunteers 
to the project are Worcester State University, Becker College and Holy Cross. Becker and Worcester 
State have very large commuter populations are therefore, it is extremely difficult to recruit community 
service volunteers. Holy Cross may be feasible in the future; however, at this time it has not shown 
enough interest in the project to be considered an available resource and therefore is not seen in Figure 
10. WPI, Assumption and Clark have been deemed immediately feasible in terms of student volunteers. 
Similar to the schools most Worcester colleges, these schools have demonstrated a history of 
commitment to community service. WPI contains many groups who could participate in the project 
including federal work-study students and the Greek community. In particularly the Greek fraternity 
APO, WPI’s community service fraternity, would be an influential resource to examine. Assumption 
offers a variety of recruitment opportunities as well. These include the Reach Out office, which has the 
means to recruit the students who currently participate in community service from their office along 
with new students. The Campus Ministry is another resource for volunteer recruitments at Assumption. 
Clark University even offers service-learning classes in which community service activities are 
incorporated into the curriculum. The difference between the schools that are potentially feasible in the 
future and those deemed immediately feasible and seen in Figure 10 is the level of interest in the 
project. WPI community service director Andrew Goss, Assumption Reach Out office director Carleen 
Roy Butler and Clark community service coordinator Micki Davis are all extremely interested in how 
their offices can contribute to this project and have been willing participants in the feasibility process. 
This is not the case with Holy Cross. However, that campus does have a lot to offer a potential Campus 
Kitchen Project and if their interest in the project can be sparked, their resources would be a beneficial 
addition.  
6.4.2 Food Donations 
For a large scale Campus Kitchens to be sustained in the Worcester community a variety of food 
donors must be secured. Food from all of the college dining halls would be ideal and is potentially 
feasible in the future. The only schools who has agreed to donate any wasted food are WPI, Worcester 
State, Becker and Assumption which seen in Figure 10. However, even though these schools have 
agreed to donate food to the project, it has been determined that there may not be enough food from 
these schools alone to support a Campus Kitchens Project. All of the other dining services are still 
determining whether it would be feasible for them to donate food to the project. If food donations can 
be acquired from all of these campuses, even if it is only a small amount from each one, a Campus 
Kitchens could be initiated. Another potentially feasible resource for food donation is grocery stores or 
larges chain suppliers (i.e. Wal-Mart). Many of these resources already donate food or money to the 
Worcester County Food Bank and therefore are unfeasible donors for the Campus Kitchens project. 
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However, further investigation may lead to certain stores that are not yet contributing. Donations from 
those stores would be a valuable resource for the Campus Kitchens project because it would enhance its 
stability. It is very hard for a Campus Kitchens project to sustain itself on the food from dining services 
alone, therefore donations from other sources is an important factor when analyzing the feasibility of 
initiating the project.  
6.4.3 Community Partners 
 Within Worcester, it will be necessary for the Campus Kitchens project to partner with existing 
resources. There are many resources within Worcester; however, hunger alleviation is not the central 
mission of most of the resources. The partners that would most assist the Campus Kitchens project can 
be seen in Figure 10. These partners include The Worcester County Food Bank, Rachel’s Table, The 
Mustard Seed and Jeremiah’s Inn. Jeremiah’s Inn has been deemed potentially feasible because any 
meals that are brought to Jeremiah’s Inn would be severed solely to the twenty-eight men who are 
participating in the rehabilitation program. However Jeremiah’s Inn does offer a food pantry that non-
perishable items can be donated and then distributed to a larger demographic. Jeremiah’s Inn is willing 
to donate kitchen space in accordance with a schedule, where the Campus Kitchens organization could 
prepare the meals however; they will need to be distributed in the men living at Jeremiah’s Inn. 
Therefore, it may not be a feasible food distributor. However, Jeremiah’s Inn could contribute in another 
way. They have agreed to donate their kitchen space and conference rooms to host the culinary and 
nutritional classes. For this reason, Jeremiah’s Inn has been included as a feasible partner for the 
Campus Kitchens organization and is seen in Figure 10. The other three partners seen in Figure 10 would 
participate in the food recovery and distribute facet of the project. The Worcester County Food Bank 
would be a resource to the program, providing support and knowledge about the Worcester 
community. WCFB is a very influential organization in terms of food assistance in Massachusetts and 
partnership with WCFB could have many potential benefits. Although the WCFB would not be donating 
any food to the project, the mission of WCFB is directly in line with the Campus Kitchens project and 
could therefore be a mentor to the program. The Worcester County Food Bank also contains an onsite 
kitchen that may be potentially feasible to use, given a set of requirements by Jean McMurrary. The 
Campus Kitchens organization should work with WCFB when initiating itself within the Worcester 
community as well as build a long-term relationship of support and communication. Rachel’s Table has 
also committed to partnering with the Campus Kitchens organization. Rachel’s Table is an existing 
service that picks up prepared food from a variety of locations and delivers it to soup kitchens in 
Worcester. Their organization is willing to assist in any transportation needs of the Campus Kitchen 
project. This would be a beneficial resource to the project because they have already determined the 
most feasible ways to transport the food and they have the vehicles and equipment for successful 
transportation. Partnership with Rachel’s Table would allow the Campus Kitchens organization to spend 
less time and money on the transportation facet of the project and allocate those extra resources to 
other facets of the program. Lastly, it is recommended that a majority of the food that is donated be 
delivered to The Mustard Seed. The Mustard Seed has a large clientele and service a hot meal six days a 
week. With both of these factors combined, they are always in need of prepared foods. The food 
collected by the Campus Kitchens project can be transported by Rachel’s Table and other Campus 
Kitchens volunteers and then distributed to the individuals who already utilize the services of The 
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Mustard Seed. The Mustard Seed showed interested in the project and would gladly accept any food 
that the Campus Kitchens project could contribute.  
6.4.4 Potentially Feasible Models 
 The most challenging aspect of initiating a Campus Kitchens project in Worcester is finding 
adequate kitchen space. This facet of the Campus Kitchens project is not shown in Figure 10 because 
there are no immediately feasible locations. All of the dining halls of Worcester colleges are in constant 
use. There is very limited space that is not already being maximized by the dining services itself. There 
also are many logistical and liability issues that have created a fear of commitment to the project. For all 
of these reasons we are left with only a few options that could be potentially feasible in the future.  
The first of these options is the use of Dana Hall at Clark University. Dana Hall was once an 
operational dining hall for Clark students, however it is no longer in use. There is plenty of space within 
the kitchen however, there are no appliances and the kitchen would need to be brought up to code 
again. The obstacle with using this space is the cost of making the kitchen operational. Past investigation 
into this endeavor has estimated the cost to be close to one million dollars. Along with the cost, another 
challenge is convincing the Clark dining service representative that it would be beneficial to reopen this 
kitchen. They would have to agree to put in the time and effort to make it operational again, and allow it 
to be used for the Campus Kitchens project. All of these factors need to be determined in the future, 
however if those obstacles can be overcome, this would be the best potential location for the Campus 
Kitchens Project. Having it housed within a college campus is the goal of the Campus Kitchens 
organization and the use of Dana Hall could make that a reality.  The process for this model of a Campus 
Kitchens program can be seen in Figure 11.  
 
Figure 11: Possible model of Campus Kitchens Worcester using Dana Hall kitchen as central kitchen. 
 Another option for the Campus Kitchens organization is to use onsite kitchens at the Worcester 
County Food Bank. The student volunteers from the Campus Kitchens organization could collect food 
from the Worcester colleges as mentioned earlier, and then transport the recovered food to WCFB. At 
the Worcester County Food Bank, the student would then prepare the meals and allow the WCFB’s 
Food collected from Worcester 
colleges
Transported by student 
volunteers to Dana Hall Meals prepared in Dana Hall
Transported to The Mustard 
Seed via partnership with 
Rachel's Table
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existing system to distribute that food to its partner organizations. This model can be seen in Figure 12. 
 
Figure 12: Possible model of Campus Kitchens Worcester using WCFB kitchen space to prepare meals. 
 
This model presents a challenge as well. It may be difficult to schedule time that the kitchen would 
actually be available for use. The Worcester County Food Bank uses the kitchen to prepare meals for the 
Kids Café program that operates in Worcester. If the time conflicts can be workout out between the 
Campus Kitchens organization and the Worcester County Food Bank, this is a potentially feasible model 
as well.  
The final model for a Campus Kitchens in the Worcester would involve no kitchen at all. If all of 
the other models are found to be unfeasible, this is the simplest project model to implement. In this 
model, student volunteers would collect only the prepared foods from the colleges and deliver them 
directly to partner agencies such as The Mustard Seed. This model would run in exactly the same fashion 
that Rachel’s table operated. This type of Campus Kitchens project would merely be a food recovery and 
transport model as shown in Figure 13. 
 
Figure 13: Potential model for a Campus Kitchens Worcester with no central kitchen space 
If this model is utilized, the total mission of the Campus Kitchens will not be complete, and the 
Worcester community will not benefit fully from the program. However, it may be necessary to begin 
the project with this model and allow it to slowly expand and grow into one of the previous models 
shown.  Even though all of these models may be feasible in the future, there is one model that 
incorporates the best that Worcester can offer and presents the least amount of obstacles.  
6.4.5 Recommended Model  
 After examining all the resources the Worcester can offer to a Campus Kitchens project, an ideal 
model has been devised to recommend to the Campus Kitchens organization. This model takes all of the 
potential resources, and incorporates them into a structure that is easy to implement and is still 
effective. The prototype seen in Figure 14 involves multiple colleges and community partners all working 
Food recovered from 
Worcester colleges
Transported to WCFB by 
student volunteers 
Meals prepared by 
volunteers at WCFB
WCFB distributes the meals 
to their partner agencies
Food recovery from 
Worcester colleges
Transport to partner 
agencies 
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together for the overall goal of hunger alleviation. 
 
Figure 14: The ideal model for a Worcester Campus Kitchens project. 
 As seen in the figure, food will be recovered from WPI, Worcester State, Becker and Clark. The 
recovered food will then be transported to the Mustard Seed, with the assistance of Rachel’s Table. At 
the Mustard Seed student volunteers from WPI, Assumption and Clark will prepare meals using the on-
site kitchen space. The prepared meals will then be distributed to the current clientele at the Mustard 
Seed. Some of the ingredients or meals will be allocated for the culinary classes. Instead of bringing that 
food to The Mustard Seed, it will be transported to Jeremiah’s Inn. The kitchen and conference rooms at 
Jeremiah's Inn will be the host of the culinary and nutritional classes of the Campus Kitchens 
organization. These classes will be offered not only to the men living at Jeremiah’s Inn, but also to all 
low-income individuals.  If this model can overcome the logistical challenged presented by the 
involvement of multiple colleges and community partners, a successful Campus Kitchens can be initiated 
within the city of Worcester. 
6.5 Findings Conclusion 
 The Campus Kitchens Organization will be able to decide upon which model is best to pursue by 
analyzing all of the different models presented above. Each model will require a different course of 
action to implement so it will be important that the Campus Kitchens chooses the model that they deem 
is most feasible to implement and that suits their mission. The ideal model would be to involve all 
Worcester colleges in terms of volunteers and food donation, a campus or an alternative central kitchen 
to operate the project from, and the four partner agencies seen in Figure 7. Because this ideal model 
cannot be established in Worcester immediately due to the concerns noted in finding one, it was 
important to recommend multiple models that could be implemented with less difficulty. Each model 
has advantages as well as disadvantages for both the Campus Kitchens organization and the Worcester 
community. The Campus Kitchens organizations will have to combine what they deem feasible, with 
what they believe will have the greatest impact on the community to choose a model.  
Meals distribution at The Mustard Seed
Some food taken for culinary classes at Jeremiah’s Inn
Prepare meals in The Mustard Seed’s kitchen
WPI students Assumption students Clark Students
Transport to The Mustard Seed
Rachel’s Table
Food recovery at Worcester Colleges
WPI Worcester State Becker Clark
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7. Project Summary  
 The Campus Kitchens project is feasible within the city of Worcester based on a need for the 
project and the available resources to be utilized. If all of the obstacles outlined in the findings are 
overcome, the organization can begin to implement their program within Worcester. The organization 
first needs to strengthen the ties with the participating universities and community partners. Once the 
resources are solidified, it is recommended that a contract outlining the expectations of each participant 
and the working relationship for the program is created. Once this contract is signed, it is suggested that 
Campus Kitchens establishes itself as a student organization on each individual campus. From there, the 
Campus Kitchen project can become operational by implementing the recommended model. The 
recommended model incorporates all the suggestions as to if, where, and how the Campus Kitchens 
project fits into the Worcester community.  
Moving forward the Campus Kitchens organization will need to solidify its relationships with the 
resources it will be utilizing. It has been determined that Worcester Polytechnic Institute, Assumption 
College and Clark University would all be contributing volunteers to the program. The Campus Kitchens 
organization should contact the student activities directors that have been spoke with during the 
project, seen in appendices G through K. Because their only exposure to the organization has been 
through this feasibility study, it is important that the organization maintain contact so that their interest 
in participating remains high. The same recommendation applies to the schools contributing food. This 
project made initial contact with the dining service managers of WPI, Worcester State, Becker and Clark 
(Appendices L and M), but to their guaranteed participation the Campus Kitchens organization will need 
to follow up with these contacts and secure their donations. Finally, the community partners were 
informed about the project through our interviews (Appendices N-R). The Worcester County Food Bank, 
Rachel’s Table, The Mustard Seed and Jeremiah’s inn were all determined willing and able partners for 
the project, however for the Campus Kitchens organization to have a truly beneficial relationship with 
these existing programs they will need to begin working together.  
After follow up contact is made by the Campus Kitchens organization, a focus group 
incorporating all the resources involved in the project and members of the Campus Kitchens 
organization should be organized. Representatives from WPI’s student activities and dining services, 
Clark Universities’ community engagement and volunteering center and dining services, Assumption 
College’s Out Reach Center, Becker College and Worcester State University dining services, The 
Worcester County Food Bank, Rachel’s Table, The Mustard Seed and Jeremiah’s Inn should all be 
present during this meeting. During this focus group, the working relationship between all of these 
resources and the Campus Kitchens should be resolved. Based upon those details, a contract, which 
includes the expected contribution of each of the resource, should be created. This contract should 
outline the overall goals for the project and the tasks that must be accomplished to achieve those goals. 
A schedule for what schools will be contributing, the amount and frequency of food that will be donated 
and the days that the Campus Kitchens project would be able to use the kitchen at the Mustard Seed 
must be included in this contract. The contract should also include consequences for not meeting the 
expectations. Without consequences, it will be easy for the system to break down and accountability will 
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be impossible. All of the resources must agree upon this contract and it should be the governing 
document for the overall Worcester Campus Kitchens.  
After the working relationship between the resources is resolved, the Campus Kitchens project 
should establish itself as a student organization on each participating college individually. Becoming a 
student organization would be beneficial for the project because it would ensure leadership and 
dedication to the project. It will also allow the organization to receive benefits such as an operating 
budget, and the use of school supplies. To become a student organization an executive board and a 
faculty advisor are required. This ensures leadership for the program. The students willing to become 
part of the executive board will be the most committed students and will make up the core group of 
volunteers for the project. The faculty advisor will be the liaison between the Campus Kitchens 
organization and the students involved with the project assisting with organization and sustainability. 
The student leaders and the faculty advisor from each participating campus should establish monthly 
meeting times so they can communicate their concerns and progress from their specific location.   
Finally, after the organizations are established on each campus and all of the resources have 
agreed to the devised contract, the Campus Kitchens project can begin to operate. It has been 
concluded that the project is feasible in the Worcester community because there is a need and there are 
resources available to utilize. Once that determination was made, the focus shifted to where and how 
the project would operate. One model has been outlined as the ideal fit for the Campus Kitchens project 
in the Worcester community. This model uses as many of the available resources as possible, so that the 
greatest impact can be made in the city of Worcester. First, food would be recovered from WPI, 
Worcester State, Becker and Clark. The recovered food would then be transported to the Mustard Seed, 
employing the partnership with Rachel’s Table. At the Mustard Seed, students from WPI, Assumption 
and Clark would work to prepare the meals and then serve them to the clientele of the Mustard Seed. 
As an additional dimension to this model, some of the raw ingredients may be taken to Jeremiah’s Inn, 
where the Campus Kitchens organization could conduct culinary classes using the kitchen at Jeremiah’s 
Inn and their conference rooms can be used to host the nutritional education classes. By incorporating 
multiple schools and multiple community partners, logistical challenges may arise. However, if those 
challenges can be overcome, this model would have the greatest impact in the city of Worcester. 
By completing a resource assessment of what is offered in Worcester, the CKP feasibility study, 
and developing a non-operational prototype of a Campus Kitchens in Worcester, the goal of providing 
recommendations on if, where, and how a Campus Kitchens project will fit into the Worcester 
community was achieved.  This project fits into the Campus Kitchens organization’s overall goal to 
establish a fully functional, large-scale Campus Kitchens in Worcester because through our 
recommendations they will be able to initiate their program in Worcester. Ultimately, if the organization 
concludes to initiate the project, many benefits will arise for the community as well as the college 
campuses.  These benefits include helping to alleviate hunger, educating those in need, improving the 
relationship between the campus and the community, and providing students with vital leadership 
experience.  The relationships built during our project provide a solid foundation for the Campus 
Kitchens to integrate into within the Worcester community.   
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9. Appendices  
9.1 Appendix A: Initial School Survey 
 
Involvement Questions: 
● Are students involved with campus activities such as clubs, athletic teams, intramural sports and 
volunteer groups? 
● How many student organizations exist on your campus? 
● How much student involvement does your office have? 
● What kinds of programs does your service office already promote? 
● Is there a Greek community on your campus and if so how many students are involved? 
● Is there mandatory community service for students? If yes, what are the requirements? 
● Do students receive federal work-study opportunities? Can they do community service projects 
for work-study? 
● Do professors participate in service learning or incorporate community service into their 
classes? Please mention some of the strongest examples. 
● Do any students stay on campus for the summer? In what capacity? 
● Does your school affiliate with other national programs? Which ones? 
● Do you think that your students would be interested in participating in a program such as 
Campus Kitchens 
 
Dining Service Questions: 
● Tell us about the dining halls on your campus. How many are there? Is it more “cafeteria” style 
or “retail” style? Are there grocery stores or restaurants on campus? 
● Does your dining company do any community service projects on campus? 
 
Community Relationship: 
● What kind of relationship does your school have with the community? 
● What are the needs you see in your community? 
● Is hunger a problem in the area surrounding your school? 
● Do you believe that the Campus Kitchens Project could help improve the area surrounding your 
school?  
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9.2 Appendix B: Questions for Food Bank Interviews 
 
Organization Questions: 
● About how many meals do you serve daily/weekly? What are your hours of operation? 
● What are your methods for addressing hunger? Does your organization target a specific 
demographic or region of Worcester? 
● Is the need for hunger alleviation services rising? Is your organization seeing an increase in 
clientele? 
● Have you ever experienced a shortage of food? Is there ever an excess of food/ how much food, 
on average, is left over? 
 
Community Questions: 
● What neighborhoods do most of your clientele reside in? What, in your opinion, are the 
neighborhoods that have the most need? 
● What are you opinions of the need throughout the Worcester community?  How would you 
classify the need the Worcester (extreme, high, average low)? 
● Do you believe enough is being done in Worcester to combat hunger?  Do you think there is a 
solid handle on the hunger issue by the existing food pantries?  
● Who makes up your volunteer base? Are they affiliated with any specific organizations? How do 
you recruit volunteers for your organization? 
  
Campus Kitchens Questions: 
● Is there room for a Campus Kitchens in the Worcester community?  Would a Campus Kitchens 
be beneficial? 
● If a Campus Kitchens is determined to be feasible in Worcester, would you be interested in 
partnering with the program? 
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9.3 Appendix C: Dining Services Feasibility Study  
 
Identifying Information     
Name of Foodservice Provider Company   
Name of General Manager   
Name of dining hall to be used as the Campus 
Kitchen work site   
            
        
Kitchen Feasibility      
Component Typical Requirements for a 
Campus Kitchen:   
Requirements vary with size of 
program and school. Please note 
that space can be shared but must 
be able to have food dedicated 
specifically for Campus Kitchen 
use. 
Check One 
Yes  No Comments:  
Include rules about items that are off-
limits; accommodations that can be made 
by program or dining services to support 
this need 
Cold Storage 25-50 cubic feet of cold storage. 
This is usually a dedicated rack of 
shelves or part of a reach-in cooler. 
     
  
Frozen 
Storage 
25-50 cubic feet; Can include use 
of a walk-in and/or reach-in freezer, 
or additional bulk freezer space 
     
  
Dry Storage 50-75 cubic feet (1 full rack of 
shelves) Non-perishables for the 
Campus Kitchen come from on-
campus food drives, grocery stores, 
food banks, and other donations.  
     
  
Access to 
Kitchen Unit 
CK staff have after-hours and 
weekend access to the unit      
  
CK staff are provided with key 
and/or access codes to the unit      
  
CK staff can access the unit during 
holidays and school breaks       
  
Use of 
Kitchen 
Equipment & 
Supplies 
CK uses designated cooking and/or 
cooling equipment to prepare 
meals 
     
  
CK uses 10-20 hotel pans to store 
and deliver meals, provided they 
are returned safely (please indicate 
if the CK needs to purchase their 
own pans) 
     
  
CK uses plastic wrap, aluminum 
foil, and storage materials (please 
indicate if the CK needs to 
purchase their own materials) 
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Kitchen 
Feasibility 
 
   
 
Unit's Health 
Certification 
 
CK falls under dining services' 
health department certification, 
but can apply for their own 
certification if need be. 
     
  
Dining 
Services 
Renovation 
Plans 
Does the kitchen have any plans 
to renovate, open, or close any 
kitchen units in the next 2 years?      
  
Background 
Checks 
Do you require background 
checks for anyone working in your 
kitchens? If so, how would this 
apply to student volunteers? 
     
  
In-Need 
Populations 
Many Campus Kitchens conduct 
culinary job training and nutritional 
cooking classes for low-income 
adults. Are you comfortable with 
in-need populations working in 
your kitchen? 
     
  
Equipment 
Training 
The Dining Services staff will 
provide equipment training to 
student volunteers and staff once 
per semester to facilitate safe use 
of all kitchen equipment 
     
  
ServSafe 
Certification 
Our Dining Services team could 
provide ServSafe (or similar) 
certification training to students 
and staff of the Campus Kitchen 
     
  
Buying 
Power 
The Campus Kitchen could 
purchase food and supplies 
through Dining Services' provider 
in order to utilize larger scale 
buying power. (The CK would pay 
for the supplies, but would order 
through Dining Services) 
     
  
            
      
       
Food Donation Feasibility     
Dining Hall 
Name:  
Please list all 
dining halls on 
campus 
Quantity Served & Types of 
Food Offered  
(grab and go, salad bar, retail, 
convenience store, fast food 
franchise, cook-to-order, cafeteria 
style) 
Would this 
unit 
regularly 
have food 
donations? 
Comments or Questions 
Yes  No 
Example: 
Reeder Hall 
Example: 
1,000 meals for breakfast and 
lunch; closed for dinner; largely 
cook-to-order with some cafeteria-
style 
x    
Example:  
donations will be small (1/2 pans and 
grab-and-go items) but will be available. 
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8.4 Appendix D:  Student Involvement Feasibility Study 
 
Identifying Information 
    
Name of Sponsoring Office or Department   
Name of Department Head   
Please provide a short description of your department, where 
it fits in to the school's overall structure, and what work of the 
school you oversee. 
  
            
      
Office Space & Supplies 
 
     
Component Typical Requirements:   
Requirements vary with size of program 
and school. Space can be shared but must 
be able to accommodate the work of the 
Campus Kitchen 
Check One 
Yes  No Comments:  
Include rules about items 
that are off-limits; 
accommodations that can 
be made by program or 
school to support this 
need 
Office Space One designated work station, in an office 
that is easily accessible to students and 
other prospective volunteers 
       
Is this space within a quarter of a mile from 
the designated kitchen space for the 
Campus Kitchen/ 
       
Is this space shared with another staff 
member? 
       
Office 
Furniture 
Desk, chair, filing cabinets or other file 
space, and secure storage space 
       
Office 
Supplies 
Paper, pens, & basic office supplies. 
Please note if the program will need to 
purchase these separately. 
       
Technology Use of phone, computer, shared document 
server, internet, photocopying, and fax 
machine 
       
Tech Support Access to on-campus tech support        
Meeting 
Space 
Access to a meeting space to 
accommodate 4-10 people, at least once 
per week 
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Reporting and Fiscal Responsibility 
 
     
Component Question Check One 
Yes  No Additional Explanation 
Fiscal 
Responsibility 
Is your office willing to assume fiscal 
responsibility for a Campus Kitchen and 
use the school's nonprofit status for the 
program? 
       
Student 
Organization 
Designation 
Can your office help the Campus Kitchen to 
apply to be a recognized student 
organization on campus? Will this 
designation open funding opportunities to 
the CK? 
       
Bank Account Can your office establish an on-campus 
bank account for receiving donations and 
paying for expenses? What will you require 
of the leadership to do this? 
       
Reporting   Are you willing to be responsible for 
ensuring that all weekly, monthly, and semi-
annual compliance is completed and 
submitted to CKP in a timely manner? 
        
       
Staffing Opportunities 
     
Component Question Check One 
Yes  No Additional Explanation 
Work Study Are work study funds available to help fund 
a Campus Kitchen staff member? Please 
describe your school's work study 
requirements and capabilities.  
     
  
AmeriCorps 
or other Year 
of Service 
programs 
Does your school utilize or participate in 
any "year of service" programs such as 
Americorps? If so, would a staff member 
from that program be eligible to work with 
the Campus Kitchen? 
     
  
Student staff Does your department have any experience 
working with student staff members?      
  
Establishing 
new positions 
Does your department currently have any 
opportunities to establish new positions in 
your department? 
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9.5 Appendix E:  WPI Community Service Survey 
 
1. Do you participate in community service activities? 
• Yes 
• No 
2. Are you involved in an on-campus organization? 
• Yes 
• No 
3. Do you have Federal Work Study with a community service requirement? 
• Yes  
• No 
4. How many hours a week do you spend on extra-curricular activities? 
• 0-3 
• 4-7 
• 8-10 
• 10+ 
5. Are you willing to devote more time to community service projects? 
• Yes  
• No 
6. Are you more likely to agree to participate in a one-time community service event over an on-going 
project? 
• One time event 
• Ongoing project 
7. Which social issue do you feel is most prominent in Worcester? 
• Education 
• Health Care 
• Hunger 
• Environment 
8. Do you have any leadership experience? 
• Not experienced 
• Somewhat experienced 
• Very experienced 
9. Do you have any culinary experience? 
• Not experienced 
• Somewhat experienced 
• Very experienced 
10. Would you be in support of a WPI sponsored anti-hunger program? 
• Yes  
• No 
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9.6 Appendix F: UMASS Boston Interview Questions 
1. How did you learn about the Campus Kitchens Organization? 
 
2. What were the steps you took in initiating the project on the UMASS Boston campus? 
 
3. How did you go about recruiting enough support for the program at its initiation?  
 
4. Through what means do you sustain that support? Is there any one-student organization that 
makes up the volunteer base for the program? 
 
5. What qualities does your school possess that allow a campus kitchen to be successful? 
 
6. What obstacles have you overcome or do your foresee in the future of this project? 
 
7. Who are community partners in the area?  What is the relationship between the partners and 
the project? 
 
8. How does the flow of communication run between the larger Campus Kitchens organization, 
UMASS Boston and the community partners in the area? 
 
9. What factor of the Campus Kitchens mission does UMASS emphasize and what programs has it 
negated (i.e. culinary and nutrition classes, community gardens, etc.) 
 
10. Because Boston is an urban community, does it become difficult to fulfill all of the missions of 
the Campus Kitchens Organization such as the community gardens and farming initiatives? 
 
11. Have you seen an impact of the Campus Kitchens program within your community?  
 
12. If so, is the impact of the project in the community measurable and how is it assessed? 
 
13. Worcester has many similarities to Boston due to its urban environment, high rates of poverty, 
and hardships due to the recent economic downturn. Because it is very similar, do you believe 
that the program would run in the same fashion as your program at UMASS Boston? What areas 
would be similar in your opinion and what changes might be necessary?  
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9.7 Appendix G: WPI Student Activities Initial Interview  
Andrew Goss 
Worcester Polytechnic Institute 
 Student Activities and Community Service Assistant Director 
November 3, 2010 
 
WPI Community Service facts 
• 198 student clubs and organizations 
• 26,000 hours of service in the past year 
• APO- an organization dedicated to serving the community 
• WPI is above average in terms of community service and participation 
• More active in society than people realize 
• More participation in one time activities than continuing projects (48 WPI students participate in 
on-going projects) 
 
Starting a new organization at WPI 
• Colleges Against Cancer and Habitat for Humanity are examples of organizations that are now 
run on the WPI campus 
• Need to go to Activities Office and fill our paper work to initiate a new organization 
• Chairs, advisors, and certain number of signatures are required 
• Begin as Class 6 without a budget 
 
Additional agencies to consider 
• Friendly House, Willis Center, Catholic Charities 
• Cook for Hunger 
• Cooking contest that requires canned food for entry 
• Run by Amanda Pearlstein (apearlstein@gmail.com) 
 
Contacts that may be helpful 
• Joe from Chartwells 
• Emily Perlow 
• Christine Girouard 
• APO President 
 
Other information 
• Participating in the Campus Kitchens Project will be able to count as Work Study  
• Could not count if benefits solely WPI, is for political contribution, and is for religious spreading 
• Sending out a survey can help to determine interest 
• 2/3rds of those who say they will participate actually show up 
• May want to consider attending the Service Chair Roundtable (December 1, 2010) 
• Representatives from community service organizations, fraternities, and sororities 
• Present our project to determine interest 
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9.8 Appendix H: Assumption Reach Out Office Initial Interview 
Carleen Roy Butler 
Assumption College 
November 9, 2010 
Previous experience with Campus Kitchens 
• Campus minister went to Washington Leigh for Alumni Weekend where he met someone from 
the Campus Kitchens organization 
• Began talking and the subject of possible initiating one at Assumption came up, so he gave 
Stephanie McCafrey’s name to Maureen Roche as an Assumption contact. 
• Maureen contacted Stephanie and tried to set up a meeting with her, the dining service 
manager (Mike Ward), the Community Relations Director (Paul), and the Reach Out Center 
director (Carleen Roy Butler). 
o They set up two meetings, but both times they were cancelled 
o The potential meetings really got Assumption thinking about establishing a Campus 
Kitchens on their campus 
o They believe that the college dining resources are being underutilized 
 
Assumption has a lot to offer to the program 
• Their food service provider, Sodexo, is very community orientated and willing to help 
o Mike Ward and the Assumption dining services do a lot for the community and 
community service in terms of anti-hunger but they do not publicize what they are 
doing well 
o Assumption has two dining services on campus: Charlies (quick snacks and sandwiches, 
pay per item) and Taylor Dining Hall (buffet style cafe) 
● About 250 students who participate in community service through the Reach Out Center, about 
200 students take Service Learning classes each semester, many students partake in Alternative 
Spring Break through Campus Ministry 
o Assumption students enjoy doing community service that makes them feel good about 
themselves and Campus Kitchens will be able to provide an on-campus means of service 
for many students 
o There are 4 different community service locations off campus where students can 
receive work study credit, and they believe that Campus Kitchens may be able to also 
become a community service option 
o There are about 40 student run organizations on campus 
o Assumption works with Mass Veteran’s Shelter and Kids Café at the Boys and Girls Club 
o Assumption students have a history of performing on-going community service acts 
o RA’s are required to organize a service program for their floor and believe that some 
could utilize Campus Kitchens to fulfill this requirement by having each student sign up 
to work a day or two with no strings attached 
 
Assumption is a close-knit college with a supportive faculty 
● Campus Kitchens may be able to work at Assumption due to their extremely good collaboration 
between services.  Believes it will fit into their culture well 
● They believe Campus Kitchens can take off if marketed well because Assumption could use an 
on-campus organization because it is very difficult for students to walk to an “in-need” section 
of Worcester because Assumption is located in a wealthy community. 
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Problems Assumption may face when trying to institute this program 
● Finding students to work in the summer will be difficult for Assumption 
● 75 stay in the summer, but typically have on-campus jobs during that time 
● May be able to work something out due to paid internship offering 
● Finding a faculty advisor may be difficult because even though many directors are supportive, 
they are extremely busy 
● If the cost becomes too high Assumption may not be able to sustain this program 
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9.9 Appendix I: Clark Student Activities Initial Interview  
Micki Davis 
Clark University 
Interview Questions Answered  
• How did you learn about the Campus Kitchens Program? 
o A student interned with Congressman McGovern in summer 2009 and brought the idea 
back to campus. 
• How interested was your school in initiating a Campus Kitchens on your campus when you 
started out? 
o The students were very interested. One student in particular was leading the charge to 
explore the possibility and met with various campus administrators to get feedback and 
seek support. 
• Who was involved when your school was trying to start the program? 
o It was student driven. 
• How far into the process did you go before realizing it would not work? 
o Not very far. The kitchen space was not adequate to support the idea, so if you don’t 
have the space, there’s nothing else you really need to talk about. 
• What were the reasons why Clark found the project unfeasible on its campus? 
o Again, we did not get far before determining that the kitchen is used by the staff almost 
constantly and there’s no extra room  or free time (except in the middle of the night).  
• From your experience what was the most difficult part of establishing a Campus Kitchens? 
o I can’t answer that. 
• What are some of the warning signs that a Campus Kitchens will not be successful? 
o Lack of space, lack of administrator/staff buy-in since they will be operating the program 
after students graduate. 
• In your opinion, what are the most essential qualities needed to initiate a functional Campus 
Kitchens? 
o Flip my answers from above – you need space and support.  
• Do you think that Clark would be interested in donating either volunteers or food if the 
project were run at another Worcester school? 
o I think volunteers wouldn’t be a problem. I can’t speak as to the food donation as it’s 
not under my control.  
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8.10 Appendix J: Worcester State University Student Activities Interview  
Mandi Scala 
Worcester State University 
Coordinator of Student Activities and Commuter Services Student Center 
 
• Student Involvement 
o Worcester State has 35 clubs and organizations 
o SJ Auction held to raise funds for 3 community service organizations, one being a food 
pantry 
o Intergeneration Urban Study works to feed homeless, and helps to fight hunger 
• Dining Services 
o Has buffet style cafeteria and a pay per item food court 
o Chartwell’s Dining Services 
 Participates in community service 
• Mass Perg 
o Organization that works with the hunger problem and the homeless that utilizes 
Worcester State students 
o Problem with attracting students and keeping the program going on campus 
 Large commuter population makes its difficult to sustain student volunteers 
 Financial Aid Work Study does not have the community service option at WSU 
• Service Learning  
o Linking projects to classes 
o Run by Joyce Mandella 
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9.11 Appendix K:  Emily Perlow Interview 
Emily Perlow 
WPI Student Activities Director 
November 29, 2010 
 
Campus Kitchens at WPI 
• Students may be willing to participate dependant on the location of the central kitchen and the 
distance from WPI 
o WPI has a Community Service van that can transport students to the kitchen 
• Bill Baller of the English department (works with Friendly House) and Clarence Plant (very 
involved in community service) may be interested in being an advisor for the Campus Kitchens 
Project at WPI 
o Drafted e-mail for Emily Perlow to send to all faculty to determine any interest in 
becoming an advisor 
• Workers can potentially be paid through Federal Work Study funding 
• WPI does not have any vacant accessible office space for the Campus Kitchens Project to utilize 
as a central office 
• Would be able to set up an on-campus bank account to accept donations, hold the funds given 
to the project by the Campus Kitchens organization, and use to pay expenses 
• For best chance at success at WPI, should try to make Campus Kitchens a recognized student 
organization at WPI 
o Would need to fill out the appropriate paper work with student signatures, faculty advisor, 
student leaders, estimated budget, etc 
o The Student Activities Office will help get the program off the ground 
o After a year will be funded by the SGA 
o Would be able to reserve space for meetings 
o Be entitled to all the benefits that come with being a recognized student organization 
One obstacle the Campus Kitchens in Worcester would need to overcome is finding a way to be 
sustainable 
• Can recruit Work Study students who will be willing to work as their job 
• Find a way to get students passionate about this project 
o Word of mouth 
o Students are more willing to work on a community service project if they have friends 
also working on the project 
o Try to gain the backing of fraternities or sororities 
o LCA works a lot with hunger, and APO (the community service fraternity) may be willing 
to back the project 
• Make the commitment small for many students 
o Schedule so the students are able to establish the level of commitment they feel 
comfortable with (monthly, weekly, biweekly) 
• Find a community partner willing to support the project and facilitate the lead that make the 
students accountable for volunteering when the say they will 
Making the Campus Kitchens a city wide endeavor 
• Hard for many college students to look out into projects that aren’t at their own college 
• Look into setting up a schedule with the partner 
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o For example, Monday is Assumption’s day to work, Tuesday is Clark’s,  Wednesday is 
WPI’s, etc 
• WIG could help facilitate it 
o Meetings between all Worcester Consortium college government presidents 
• Habitat for Humanity involves all Worcester colleges 
o Could design our project around theirs 
• An idea may be to have SGA co-advise with a community partner such as the Mustard Seed 
o SGA takes care of securing volunteers 
o The Mustard Seed takes care of the kitchen and managing the students when they are 
working at the kitchen 
Emily Perlow wants to help 
• Believes there is a need in Worcester for a project like this and wants a Campus Kitchens Project 
to succeed in Worcester 
• Will be willing to help with the project and get it off the ground 
• However, she already partakes in many projects and doesn’t have the ability to be an advisor to 
the project 
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9.12 Appendix L: WPI Dining Services Initial Interview  
Joe Kraskouskas 
Worcester Polytechnic Institute 
Resident District Manager of Chartwells 
November 16, 2010 
 
Previously looked into the Campus Kitchens Project  
• Looked into establishing a Campus Kitchens last year 
• Researched into it, but had some concerns and questions 
o What would be in it for the kitchen? 
o Will the volunteers clean? 
o How often will the volunteers be collecting food? 
o Keeping the kitchen open after hours will be difficult 
o What about the liability aspects? 
o How exactly are the students going to store, package, and transport large amounts of 
food in a safe manner? 
o Found it very difficult to initiate a fully functional Campus Kitchens in the WPI kitchen 
 
WPI dining service facts 
• Joe oversees the kitchens at WPI, Becker, and Worcester State 
• Donates food during the holidays  
• Chartwells supports a Meals on Wheels program  
o Runs out of the Chartwells Kitchen on Millbrook Street  
 
Problems and concerns with initiating a Campus Kitchens Project 
• The kitchen is being utilized 5am to 9pm most days 
• Difficult to host on this campus due to the long hours 
• How will the logistics of working after hours work? 
o Cleaning, electricity, injuries, cost 
• The amount of food varies daily and is not consistent 
• Hard to be able to provide enough food daily to feed a large number of people 
o They are not making a surplus of extra food everyday 
o Every school aims for no leftovers   
o None of the schools in Worcester are over producing 
• They do not have much storage space and kitchen space not being utilized 
o Will be hard for one Worcester college to do it alone 
o Unsure of how it will work when sharing kitchen space and ingredients 
o What if get ingredients and food gets mixed up, or ingredients and food go missing? 
• What will happen if something goes wrong? 
o Is the kitchen responsible for students’ cutting or burning themselves? 
o What if the food makes people ill? 
o Even though protected by The Good Samaritan Act, the kitchen still looks bad and 
receives bad publicity if something goes wrong with the food 
 
Possible alternatives to fighting hunger by utilizing college resources 
• Potentially find an underutilized kitchen in Worcester that is willing to donate their space to the 
project 
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o Clark has a building (Dana Hall) that is not in use.  This building has a large kitchen that is 
not being used, which may be able to be utilized by the Campus Kitchens Project 
o Chartwells’ Meals on Wheels Kitchen may, also, be a possibility 
o May be able to look into various churches and organizations in the city for kitchen space 
o The Goat’s Head’s kitchen may be available seasonally (summer) 
• Receive donations from the various colleges to bring to the Worcester kitchen to prepare and 
distribute 
o According to Joe, we will probably have more luck by asking each school to donate a 
little each night  
o Each kitchen will most likely be able and willing to produce a pan of food each night to 
donate 
o Could develop a schedule of donations 
o One week donate potatoes, next week vegetables, next week meat… 
o Asking for raw ingredients from various different locations may help 
o Develop a menu of basic foods that are fairly basic and easy to make in bulk 
o Ask various places to donate one ingredient towards that menu like flour, eggs, or salt 
and pepper 
• Look into other means of donated food 
o ACME: typically has a lot of products they can no longer sell but aren’t necessarily bad 
o Grocery stores 
o Restaurants 
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9.13 Appendix M: Clark Dining Services 
 
Clark Dining Services  
Stu Gerhardt- Dining Manager 
Paul Wykes- Building Manager 
December 6, 2010 
 
Dana Hall: 
• Old kitchen 
• Cost of making it operational is too great for Clark 
• None of the equipment is functional 
• New health regulations make the equipment outdated 
• 6 figures- 1 million to get the kitchen operational 
 
Current partnership with Rachel’s Table: 
• Clark currently donates is leftover food to Rachel’s Table 
• In the past students have gotten together to assist Rachel’s Table with the food recovery and 
distribution 
 
Clark’s current dining hall: 
• No time for students to come into the kitchen 
• No space in the kitchen that set aside for the program 
• They barely have enough space for their own employees 
 
Suggestion: 
• Look into the Meals and Wheels factory on Millbrook Street 
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9.14 Appendix N: Worcester County Food Bank Interview 
Jean McMurray 
Director of Worcester County Food Bank 
Answers to Interview Questions  
 
Background: 
WCFB is the largest hunger-relief organization and only food bank in Worcester County. We are also the 
lead anti-hunger advocacy organization. We are a certified member of Feeding America, the nation’s 
largest network of 202 food banks. 
 
Organization Questions:  
• About how many meals do you serve daily/weekly? What are your hours of operation? 
The Worcester County Food Bank (WCFB) distributes donated food to a network of 163 partner agencies 
that have programs for feeding people, including food pantries, community meal sites, and shelters. 
WCFP also prepares and delivers 450 meals weekly to the Kids Café program at the Boys & Girls Club in 
Worcester.  
In 2010, WCFB distributed 5.6 million pounds of food that is roughly equivalent to 4.3 million meals or 
an average of 82,692 meals per week. Specifically, community meal sites and shelters served 528,623 
on-site meals (breakfasts, lunches and dinners) or an average of 10,166 meals per week. This is a 27% 
increase since 2008. 
WCFB distributes donated food Monday through Friday from 8am -330pm. Partner agencies have their 
specific individual hours of operation. No two food pantries or community meal sites are exactly alike. 
What they have in common is that the majority are faith-based, depend entirely on volunteers and 
operate on shoestring budgets.  
• What are your methods for addressing hunger?  
WCFB collaborates with its partner agencies on a range of hunger-relief activities. Our goal is to feed 
people who are hungry today while we work toward creating hunger-free communities of tomorrow. 
We provide emergency food assistance year-round to people who are hungry because they lack the 
financial resources to be healthy and well fed.  
Each time a household receives emergency food assistance from WCFB and its network of partner 
agencies, the household receives the brochure, MA Food and Nutrition Programs containing referral 
information on resources including SNAP (food stamps), School Meals, Summer Food, The Women, 
Infants and Children Program, and Meals on Wheels. These resources increase access to healthy food 
and support households in becoming more food secure. 
In addition to being the largest hunger-relief organization in Worcester County, WCFB is the lead anti-
hunger advocacy organization. We created and facilitate the Worcester County Hunger-free Network 
comprised of our partner agencies. This network works on implementing best practices in food and 
nutrition assistance and advocates at local, state and federal levels with a variety of community leaders 
for systemic and sustainable solutions to hunger through public policy.  
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In recent years we have advocated for and helped to implement: 
• The Worcester Advisory Food Policy Council and its Hunger-free and Healthy Project. Jean 
McMurray of WCFB and Dennis Irish of St. Vincent’s Hospital are co-chairs of the Council and Co-
Directors of the Project. Liz Sheen Castro of WCFB is the Project Manager. The Project’s 
initiatives include: SNAP outreach, improving the quality of school meals, farmers’ markets in 
low-income neighborhoods, school gardens and nutrition-based cooking and budgeting classes. 
• 2008 Federal Farm Bill- provides funds for the Supplemental Nutrition Food Assistance Program 
formerly known as food stamps in addition to funding other programs. 
• 2010 Federal Reauthorization of Child Nutrition and WIC Programs- provides funds for school 
meals, after-school meals, summer meals, and the Women, Infants, and Children Nutrition 
Program 
• MA school Nutrition Bill- directs the Department of Public Health to establish healthy standards 
for snacks and beverages sold in vending machines, school stores, and cafeteria al a carte lines.  
• Establishment of the MA Food Policy Council- one of its food system’s goal is to develop and 
promote programs that bring healthy local foods to Massachusetts residents and increase 
access in communities with disproportionate burdens of obesity and chronic diseases associated 
with hunger and food insecurity.  
Our advocacy partners at the local, state and federal levels include: 
• Worcester Advisory Food and Active Living Policy Council www.worcesterfoodpolicy.org 
• Project Bread www.projectbread.org 
• MA Food Policy Alliance www.mafoodpolicyalliance.org 
• Feeding America www.feedingamerica.org 
• Food Research and Action Center www.frac.org 
• MAZON: The Jewish Response to Hunger www.mazon.org 
• Share Our Strength www.strength.org 
 
• Does your organization target a specific demographic or region of Worcester? 
WCFB and its partner agencies serve low-income people in Worcester County. In Worcester, WCFB 
distributes donated food to 8 on-site meal programs (community meal sites and shelters) and 26 food 
pantries.  
• Is the need for hunger alleviation services rising? Is your organization seeing an increase in 
clientele? 
The need for emergency food assistance continues. 
In Worcester County: 
Prior to the 2008 recession, WCFB and its Hunger-Free Network provided assistance to 83,000 different 
people (unduplicated number). 
Between 2008 and 2009, hunger hit closer to home for more households with children, working people, 
those who were unemployed or underemployed as well as senior citizens living on fixed incomes- 
31.000 households in 2008 and 35,000 in 2009. In 2010. WCFB and its Network assisted 33,000 
households.  
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In 2009, WCFB and its Network assisted 93,000 people (unduplicated), a 12% increase compared to 
2008. In 2010, we assisted 86,000 people an 8% decrease compared to 2009.  
 
In Worcester County, the number of on-site meals (breakfast, lunches and dinners) increased 4% from 
416,137 in 2008 to 41,694 in 2009. The number of meals increased 22% to 528,623 in 2010 compared to 
2009.  
 
In Worcester:  
In Worcester, the number of on-site meals(breakfasts, lunches and dinners) increased 3% from 349,234 
meals in 2008 to 359,805 meals in 2009. The number of meals increased 27% to 457,547 in 2010 
compared to 2009.  
• Have you ever experienced a shortage of food? 
No. WCFB and its Network distribute more food each year: 
5.6 million pounds in 2010 
5.3 million pounds in 2009  
4.7 million pounds in 2008 
 
WCFB and its Network can distribute as much food that is donated. The trend in the food industry is to 
donate more prepared and perishable (fresh) food and less non-perishable food. WCFB picks up 
prepared and perishable food and delivers it directly to community meal sites and shelters in Worcester.  
•  Is there ever an excess of food/ how much food, on average, is left over? 
No. WCFB distributes all the donated food that is wholesome to its network of partner agencies. 
 
Community Questions:  
• What neighborhoods do most of your clientele reside in? What, in your opinion, are the 
neighborhoods that have the most need? 
Zip codes 01608, parts of 01609 and 01610 are the areas of greatest need. 
• What are you opinions of the need throughout the Worcester community?   
In my opinion, the Worcester community does not need more charitable feeding programs. In terms of 
food, low-income households in Worcester need more support in accessing federal food and nutrition 
programs such as SNAP food stamps and they need more access to healthy food through school meals, 
summer meals, farmers’ markets, community gardens and nutrition-based cooking and budgeting 
classes. Overall, low-income households in Worcester need support in education, job training, quality 
affordable healthcare, quality affordable housing and quality neighborhood-based development.  
• How would you classify the need the Worcester (extreme, high, average low)? 
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• Do you believe enough is being done in Worcester to combat hunger?   
I know a lot is being done to help people with emergency food assistance. I know more needs to be 
done in terms of community food security. “Community Food Security is a condition in which all 
community residents obtain a safe, culturally acceptable, nutritionally adequate diet through a 
sustainable food system that maximizes community self-reliance and social justice.” (Hamm, 2001). 
Community food security, in other words, recognizes the need to use a host of community-based 
institutions and sectors- from agriculture to community development to public health to government 
assistance- to achieve true food security for all households in a given area or region. 
www.foodsecurity.org 
Nonprofit organizations and charitable organizations are doing everything they can to provide 
emergency food assistance. Thirty years ago, food banks were responding to people’s immediate need 
for emergency food assistance. Over the years, the issue has changed from an emergency need for food 
to a chronic need for food by household in poverty. More community food security work has to be done 
in a collaborative effort by all of us and the broader community (businesses, schools and government) to 
end hunger.  
• Do you think there is a solid handle on the hunger issue by the existing food pantries?  
Absolutely. People who work or volunteer at food pantries are the local advocates, experts and leaders 
in their communities.  
• Who makes up your volunteer base? Are they affiliated with any specific organizations?  
WCFB’s volunteer base is comprised of 200 individuals and 20 groups. Most of our individual volunteers 
are retirees. Our groups are diverse and represent businesses, churches, people with disabilities, youth, 
etc.  
• How do you recruit volunteers for your organization? 
WCFB recruits volunteers using a variety of methods: 
Through WCFB web site www.foodbank.org, newsletter, on-site, word of mouth, community events and 
in media interviews with radio, newspapers and television.  
 
Campus Kitchens Questions:  
• Is there room for a Campus Kitchens in the Worcester community? 
Not sure what is meant by the word “room” in this context. IF room means are there commercial 
kitchens available to use I would say probably. If room means is there donated food available for the 
program I would say probably not in the quantities needed to sustain it 100%. We know this based on 
our experience with the Kids Café program, where we have to use a combination of donated and 
purchased food for the meals we prepare and deliver to the program at the Boys & Girls Club. 
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•   Would a Campus Kitchen be beneficial? 
Its depends on the definition of need. From the WCFB perspective, our partner agencies have te food 
resources for providing meals as evidenced by the number of meals being served. The need may be for 
volunteers who can help set up, prepare, serve and clean up at a meal-site program.   
• If a Campus Kitchens is determined to be feasible in Worcester, would you be interested in 
partnering with the program? 
WCFB could partner with Campus Kitchens in the same way that we partner with other community 
organizations such as meals on wheels or congregate meal sites for seniors. As members of the 
Worcester community we support one another’s efforts to help people. 
WCFB would probably not be able to provide donated food for a Campus Kitchen program because our 
Network of partner agencies need and distribute as much donated food as we collect in order to serve 
all areas of Worcester, including areas of greatest need.  
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9.15 Appendix O: The Mustard Seed Interview 
Donna Doniziano  
The Mustard Seed Director 
Phone Interview 
 
Background: 
• Serve 6 days a week Monday-Friday  
• One evening meal  
• Beginning of month there are about 150 and after that we’ve had about 200 people and at the 
end there is 300 people  
• Need food and money for meat and run under nations only  
• Would be able to serve the hot prepared meals right away  
• Have a food pantry Mon-Saturday for about an hour in the afternoon 4-5  
• We have been able to come up with any needs that come up even needs other than food 
• Two freezers and kitchen space available 
 
Clientele: 
• All Worcester cliental, mostly people who are in walking distance to the place 
• People who come to eat are men women children families single old mentally ill and many 
addictions 
 
Volunteers: 
• Colleges and high schools  
• Summer it’s very hard to get volunteers  
• Different organizations come to do the meals  
• Cooking based on a schedule basis 
• We could come and cook but all cleanup is necessary  
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9.16 Appendix P: Jeremiah’s Inn Interview 
Walter Spenser 
Director of Jeremiah’s Inn 
November 4, 2010 
 
Background information: 
• Social model recovery program  
• 28 bed facility 
• Began as homeless shelter in 1982 
• Received contract from MA substance abuse agency to run a recovery  
• The men stay  from 6 months to a year 
• 25 beds are DPH funded , other 3 beds are used for persons who are temporarily homeless or 
who have completed the program but have nowhere to go  
• Jeremiahs in serves 30 meals a day and each resident receives one hot meal a day at dinner 
• Other meals consist of cereal, toast, lunch meat and leftovers 
• The more food that is donated, the less food that the organization would have to purchase 
• They do receive sporadic donations from Rachel’s Table however the quality is not always great 
Other Information: 
• Clark worked with Jeremiah’s inn however they were not successful due to safe food handling 
issues 
• Expressed interest in housing the nutritional classes at Jeremiah’s Inn 
• Clients for the rehabilitation program come from all over the state of Massachusetts  
• Clients for the emergency food bank are only allowed to live in the zip codes 01602 01603 and 
10610 
• If an individual comes in from outside this zip code they can use the services the first time but 
not again 
• The emergency food pantry serves 600 households per month 
• This number has increase about 100 households in the past year 
• Food for both programs comes from donations, the Worcester County Food Bank, USDA and 
MEFA(check)  
• Biggest concern is how many people who are in need of the emergency food services that are 
not coming to receive them due to the stigma that is associated with receiving aid. 
• Food pantry operated in a way that they can select which items they want to put in their bag 
from the shelf 
o This allows for less of a stigma attached 
o Makes sure that they are getting items which they will use and not waste 
o Eliminates the language barrier 
Guidelines are created by the state about how much food each family can receive 
• Families are allowed to use the Emergency food pantry once a month however the food that 
they receive for their visit is only enough to last the family a few days 
• Most donations to the food pantry are non perishables 
• Rachel’s table donates consistent supply of 1% milk and bread is also donated 
• There are eligibility requirements to participate in the program however involvement in another 
federal program can automatically qualify you  
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9.17 Appendix Q: Rachel’s Table Email Questions Answered 
Carla Szymanski 
Rachel’s Table 
11/2/2010 
 
Rachel's Table is a food rescue organization-that means that we pick up donated food to deliver it to 
area agencies feeding the hungry.  We work with 40 pantries, shelters, day programs, group homes, and 
soup kitchens in Worcester. 
 
We don't work directly with clients, but act as a go between for people with excess food to donate and 
the agencies that need the food for their clients. 
 
There is definitely a greater need for food aid in Worcester.I would classify the need as high.  I think that 
there are many agencies working on the problem and a great deal is being done.  There is a problem in 
getting enough food.  We have seen a decline in the amount of food that is available to distribute.  Many 
agencies are having problems keeping up with the need. 
 
Our volunteer base is made up of various people in the community.  Because we do most of our work 
during the week, during the day most of our volunteers are retirees. 
 
I think that there is a need for Campus Kitchens in Worcester if it means that more food will get into the 
community.  The agencies that provide meals for their clients are always happy to have help.  I would be 
very happy to partner with the program. 
 
I would be happy to meet with someone Wednesday or Thurs or talk to you by phone. 
Carla 
  
91 
 
9.18 Appendix R: Rachel’s Table Personal Interview 
Rachel’s Table Interview 
December 1,2010 
Carla Szymanski- Rachel’s Table Director 
Melissa Kasakosa- Volunteer Coordinator 
 
Previous work 
• Rachel’s Table has worked with Sodexo at Clark and Clark students to fight hunger 
• Worked with ROTC at Holy Cross to fundraise for hunger 
• Delivers food to 40 different agencies 
• Has worked with WPI and Assumption to collect unused extra food 
• Works with Westborough High School on a regular basis to collect food 
o They fundraise to buy food to prepare meals 
o Set-up a schedule with Rachel’s Table 
o Strong faculty support at the school with a lot of involvement 
How Rachel’s Table works 
• Transports meals from kitchens to the 40 agencies that serve the food 
• Works in 2 ways 
o People call and say they need to be picked up and Rachel’s Table will send someone 
o Set-up a schedule, or let Rachel’s Table know in advanced when they will need the food 
to be picked up 
o This is the better way because it allows Rachel’s Table to have the proper transportation 
Working with the Campus Kitchens Project 
• Would be able to collect from multiple colleges and transport the food 
• Having a set schedule will be helpful 
• Need to prepare the food, package it, and then Rachel’s table can do the rest 
• Will be able to assess the amount of food available and be able to transport to an agency with 
the clientele that best matches the amount of food 
o Any amount of food donation will be helpful 
o Food donations are down so even small amounts are appreciated 
Challenges 
• Harder to secure food donations, free food is becoming increasingly harder to get 
o More people trying to get food donations 
o Left-over food is going down due to new computer programs 
o Many organizations are selling their leftovers to wholesalers instead of donating 
o Securing kitchen space is difficult 
o Securing long-term volunteers is difficult 
 Start with short-term because long-term becomes difficult with varying 
schedules 
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9.19 Appendix S: Sponsor Interview 1 
Campus Kitchens Organization Interview 
September 13, 2010 Conference Call 
Participants: Erin Flaherty, Allie Hardy, Jackie Nemet, Maureen Roche, Abby Steiner, Chelsea Craig 
 
Notes: 
• Goals of this project is to look at the community holistically looking at the anti hunger needs, 
how a Campus Kitchens would fit into the community, what are the potential partners for food 
donation and distribution, what schools would it work best in.  
• In April Maureen Roche met with the Worcester Project site advisors and the Worcester County 
Food Bank to come up with the idea and outline of this project. Realized that there is an 
inefficiency in gathering all the food that could potentially be donated and no food is collected 
from the colleges in Worcester. The Worcester community is also lacking an organized volunteer 
base. 
• Campus Kitchen Project first came upon the opportunity to spread from the DC Kitchens 
location and pilot a Campus Kitchens at St. Louis University in 2001. The Campus Kitchens 
Program is an off shoot of DC Central Kitchen. It is very hard to replicate the DC Central Kitchen 
because it is such a large kitchen space, with volunteers who are constantly working. The DC 
Central Kitchen has been running for 21 years and it collects 2,000lbs of food each day and 
distributes 4500 meals a day, as well as provides job training.  
• Goal of the Campus Kitchens Project is to harness the two resources, excess food and student 
volunteers, that all universities have to offer to create a program that is reproducible at 
different locations. The implementation of a Campus Kitchens program of structured around a 
general outline. The organization goes through an application process and a feasibility study is 
completed. Although each kitchen follows the same general outline of food recovery, food 
distribution, and an empowerment program, there is emphasis placed on the certain areas that 
each community is lacking. Some campus kitchens programs do not even operate on campus 
and they partner with other agencies or organizations that have enough space to house the 
program.  
• Some of the newer Campus Kitchens locations have begun to grow community gardens, begin 
social enterprise programs and work with farmers to enhance sustainability.  
• Chartwells currently partners with the Campus Kitchens at UNK, St. Louis and a new location in 
Auburn.  The campus kitchens program partners with all 3 of the major dining services 
throughout the county. Chartwells involvement would depend on the agreement of the location 
manager, but managers who currently partner with the program could be contacted for 
informational purposes.  
• Many schools that do not have the space to house the program are still willing to donate food 
and provide expertise and training.  
• Campus Kitchens would like to work with one large kitchen location, and gather food and 
student volunteers from the other colleges and universities around Worcester. Maybe the 
Consortium could be utilized. Example is the pilot of this concept in Atlantic city where 2 
colleges are partnering with a high school because the high school has enough space for the 
program to operate and the college can provide the other resources necessary.  
• Jim McGovern and The Campus Kitchens Team would love to have a Campus Kitchen open in 
Worcester as a result of this project. Hunger Free Worcester and Hunger Free Massachusetts 
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have already been implemented by the governer, and it  would be a prime location for a Kitchen 
and many other MA schools have shown interest in establishing a kitchen in MA as well.  
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9.20 Appendix T: Sponsor Interview 2 
Campus Kitchens Interview #2  
November 5, 2010 Conference Call 
Participants: Maureen Roche, Abbie Steiner, Professor Krueger, Professor Mallick 
 
Discussion of project goal and objective 
• Sponsors believe we are on the correct track 
 
Discussion of objective 1: conduct a resource assessment 
• Discussed the agencies we already contacted 
o Rachel’s Table offered to transport the food for us 
o The Mustard Seed and Jeremiah’s Inn may be able to provide us with kitchen space 
• Sponsors believe we should look into partnering with Walmart or other local grocery stores that 
can provide us canned food and other non-perishable donations 
• Abbie sent us her in-process questionnaire for the resource assessment 
• Wants our feedback and any potential questions we that can be added 
• Believe that our meeting with Jean McMurray on November 8, 2010 will be very helpful 
o She works with Feeding America 
o Ask her about other agencies we should be partnering with, the food places in 
Worcester not being recovered from,  food recovery methods, need in Worcester, and 
college dining service food 
 
Discussion of objective 2: perform a CKP Feasibility Study 
• Discussion of Colleges 
o Holy Cross and Clark are considered not feasible due to space and programmatic 
restraints 
o Should try to discuss these issues further with them 
o Assumption interview on Tuesday 
o Worcester State is struggles to sustain volunteers due to large commuter population 
o WPI seems promising 
• The minimum number of volunteers per shift is 5 
• Both one-time volunteers and on-going volunteers 
• Can count towards Work Study and community service requirements 
 
Discussion of objective 3: develop plans for a pilot study 
• Discussed the qualities of WPI that make it the best choice so far 
• WPI (as of right now) seems to be the best choice 
• Need to contact dining services 
• Assess the interest of the WPI students through a quick survey with questions such as 
o Do you have a community service requirement? 
o Are you a member of the community service fraternity? 
o Do you participate in Greek Life? 
o Are you more willing to participate in a one-time community service project or a 
recurring one? 
o Would you be interested in participating in a project like a Campus Kitchens? 
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o Rank the issues of environment, hunger, homelessness by importance 
o Are you a work study student? 
o A part of AVISTA Program? 
 
Discussion of our questions 
• How does Campus Kitchens work in the summer? 
o Production decreases, but there is a requirement to sustain some production 
o Redirect programming towards faculty and staff run and collecting from restaurants and 
gardens 
o Some paid internships for students during summer months 
• How does the storing of the food and running of the kitchen work? 
o Uses storage means from the dining services 
o Freed from liability through the Good Samaritan Act 
o Being Serve Safe Certified is required by the most active students and the dining service 
employees 
o At least one student per shift must be Serve Safe Certified to give instructions to the 
other volunteers 
• How does the network of communication work throughout the Campus Kitchens organization? 
o Having faculty advisors on campus are extremely important to recruit students and be a 
contact point for the organization headquarters 
o There are 3 Campus Kitchens program managers that can answer questions and make 
once a year visits to each of the Campus Kitchens Projects 
o There’s a network that connects all the schools with open communication and once an 
establish Campus Kitchens access to that network is granted 
o There’s an online platform that all the schools participate in 
o National events occur like Turkeypalooza 
• How does the funding for Campus Kitchens work? 
o Relies on donations (monetary, food, and kitchen space) 
o 3-year step down budget for established Campus Kitchens which is $20,000 dollars for 3 
years and is provided by the Campus Kitchens organization 
o On-campus fundraisers (Campus Kitchens can help to provide some ideas) 
o Transportation is the largest expense, and staffing is also an expense 
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9.21 Appendix U: Sponsor Interview 3 
 
Campus Kitchens Interview #3 
November 22, 2010 Conference Call 
Participants: Maureen Roche and Abby Steiner 
 
Information on existing kitchens 
• Most run on a campus but there are some with a successful community kitchen.  
• Don’t recommend kitchens associated with religious groups. 
• Some existing programs do everyday pickup which others do every 2-3 days  
Typical obstacles 
• WPI dining services concerns were common concerns 
• Do a lot of work to make sure that the kitchens meet liability standards 
• Food hazard training and Serve Safe certification 
• Everyone follows the guidelines of hazardous analysis and critical control. 
• Lack of knowledge leads to a liability concern 
• If the college itself is running dining services then the will have the necessary insurance to start 
• CKP is just added onto the dining services insurance policy 
Marketing the project 
• What are the other school programs doing already  
o Income tax preparation 
• Look for like minded groups 
o Student learning  
• Model for a community kitchen can be accomplished 
o Everyone must have a stake and everyone must know their expectations and there must 
be consequences for not meeting the expectations 
Suggested Questions for Jean McMurrary 
• Places she is not picking up from 
• Given number of schools in Worcester and the amount of project logistics and safety constrains 
is establishing any kind of a kitchen even feasible? 
• If not then is there something that they could do to work closely with schools and take the 
prepared food that they recover and delivering it directly to the places for distribution  
• Why is there no food from the schools being used already? 
• How would the logistics of the volunteers work? 
End goal is to make sure all the resources available are getting into the community 
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9.22 Appendix V: Sponsor Interview 4 
Sponsor Interview 4: 
December 7, 2010 
Participants: Maureen Roche, Abbie Steiner, Erin Flaherty, Allie Hardy 
 
Discussion of our models: 
• “true” Campus Kitchens changes 
• There are other options that can be explored 
• The option involving the Mustard Seed Kitchen is extremely intriguing 
• This option would have an active operational kitchen  
• Other options are not as appealing 
Current programs  
• There are other Campus Kitchen programs similar to that model  
• The kitchens do have schedules to keep everything organization so this would not be different 
• Each program requires a leadership team 
Suggestions: 
• Find out what are The Mustard Seed’s requirements for having people in her kitchen  
• What is her capacity? 
• How much money would the Mustard Seed save? 
• What would the community partners  be getting in return? 
Faculty 
• Program usually becomes part of a sponsoring office 
• A faculty advisory would be the liaison between the students and the larger organization 
• Utilizes community connections 
Campus Kitchens Budget: 
• Budget worksheet for 4 years 
• Budgeting for cash for gas and meal containers 
• “in kind” donations 
• More money can be received for being a recognized student organization 
• Smallest program serves 120 meals/week and operated of a $5000 budget 
• The largest program operates on about a 10,000 budges including staff  
• Typical program requires between $8,000 and $10,000 to operate 
• Organization offers a three year start up grant which is 15,000 over 3 years 
• The organization will also assist the school in filing for any other grants they are eligible for 
• They will also help set up on campus fundraisers to help raise money  
• The most expenses are for containers, transportation, internships, and staff 
 
Logistics: 
• This is the biggest obstacle 
• Everyone must have very define goals  
• A schedule needs to be set up 
• More players translates into more places for the program to breakdown  
• To avoid this everyone must know their expectations 
• This ensures that the kinks in the program can be found and fixed  
• This is a model that may be tough but can definitely be accomplished 
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9.23 Appendix W: UMASS Boston Campus Kitchens Interview 
Chelsea Goulart Craig 
UMASS Boston  
 
1. How did you learn about the Campus Kitchens Organization? 
I found out about the Campus Kitchens Project through an online non-profit job searching agent. 
There was available position for a Coordinator and I applied.  
 
2. What were the steps you took in initiating the project on the UMASS Boston campus & how 
did you go about recruiting enough support for the program at its initiation?  
The first step I took was to partner with a department on campus – The Office of Student 
Leadership and Community Engagement was the best fit and I was able to procure existing staff 
support and guidance when I was new to UMass Boston. After establishing relationships with 
key staff and faculty on campus through Sherrod Williams, Director of the Office of Student 
Leadership and Community Engagement, I went about publicizing the Campus Kitchen to 
students.  
 
3. Through what means do you sustain that support? Is there any one student organization who 
makes up the volunteer base for the program? 
I met frequently with the Assistant Vice Chancellor for Campus Services and the General 
Manager of Dining Services. These two staff members wanted a Campus Kitchen on campus 
prior to my arrival – much of the support for the program began before I did. Student 
organizations are helpful in maintaining dedicated volunteers. While it depends on the shift, 
MassPIRG and the Sustainability Club have been large supporters. Sustaining support is keeping 
volunteers (and donors) involved in the happenings of your Campus Kitchen.  
 
4. What qualities does your school possess that allow for a campus kitchen to be successful? 
UMass Boston has a large student base which allows for new (and returning) volunteers and a 
stable Leadership Team. Additionally, our kitchen space is available on some weeknights which 
means we have access to cooking shifts throughout the week. These may seem basic, but they 
are necessities when it comes to having a successful program. 
 
5. What obstacles have you overcome or do your foresee in the future of this project? 
The obstacles of being an affiliate program on a public university campus are many: one in 
particular revolves around our contract. It has yet to be signed because UMass Boston has 
multiple stipulations that need to be agreed upon by all parties prior to signing. Another 
challenge for the Boston area is that the Greater Boston Food Bank has the monopoly on most 
donated food and won’t yet partner with us. Food procurement is a constant challenge. 
 
6. Who are community partners in the area?  What is the relationship between the partners and 
the project? 
99 
 
Our community partners are the East Zone Early Learning Center, our clients, Jumpstart, and 
Food For Free. Food For Free is currently our only food procurement partner – they provide us 
with free fresh produce for our clients.  
 
7. How does the flow of communication run between the larger Campus Kitchens organization, 
UMASS Boston and the community partners in the area? 
The national office and I speak at least once a week and we are very much aware of what our 
annual goals are as a branch of the national office. I act as a liaison between the national office 
and UMass Boston and connect folks when necessary. Community partners work directly with 
me, but are aware that a national office exists. It is a delicate balance of coordination and 
finesse, but can be done.  
 
8. What factor of the Campus Kitchens mission does UMASS emphasize and what programs has 
it negated (i.e. culinary and nutrition classes, community gardens, etc.) 
We focus primarily on nutrition education and our community garden since they seem to go 
hand in hand. Because our clientele are elementary school students, we chose a mission that we 
felt passionate about and seemed appropriate for our age group.  
 
9. Because Boston is an urban community, does it become difficult to fulfill all of the missions of 
the Campus Kitchens Organization such as the community gardens and farming initiatives? 
A Campus Kitchen need not to fulfill all missions – the purpose of the national office listing them 
is to inspire new Campus Kitchens to form and create their OWN mission within local 
communities. If you know where to look, farming and gleaning can be found within the city!  
 
10. Have you seen an impact of the Campus Kitchens program within your community?  
Yes! Because I know our client families and see them pick up their grocery bags each week, I 
know we are making a difference in the lives of these people. The greater community will 
follow, but I believe the work we do is helping feed children who normally wouldn’t see dinner 
on the table.  
 
11. If so, is the impact of the project in the community measurable and how is it assessed? 
We are currently working on a means to assess our success with our clients. It’s assessed on a 
national level through surveys to clients.  
 
12. Worcester has many similarities to Boston due to its urban environment, high rates of 
poverty, and hardships due to the recent economic downturn. Because it is very similar do 
you believe that the program would run in the same fashion as your program at UMASS 
Boston? What areas would be similar in your opinion and what changes might be necessary?  
Worcester is unique because nonprofit feeding programs gather to discuss local initiatives and 
who they are feeding – I think the programs could be similar, but I think Worcester may have an 
easier time expanding than we will. Changes to the program (or creation) is left to the 
Leadership Team and those who know your community best.  
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9.24 Appendix x: UMASS Boston Campus Kitchens Interview 
Chelsea Goulart Craig and David Levine 
UMASS Boston  
12/09/2010 
Campus Kitchens at UMass Boston 
• Chelsea has been there a year and a contract between the Campus Kitchens organization, 
UMass Boston, and their dining service providers (Sodexo) has yet to be signed 
• Have not run a kitchen shift yet due to the contractual constraints 
• Seems to be a lot of legal problems with initiating the project due to the fact that UMass Boston 
is a public school 
• There is a student leadership team of 6 students at UMass Boston that help run events  
• Chelsea keeps track of all the paper work and works the budget (only 8 of the 26 Campus 
Kitchens have a leader in charge that isn’t a student) 
• Sodexo has a no compete clause in its contract with UMass Boston making Chelsea only able to 
receive food donations from independent restaurants 
• Food for Free in Cambridge goes to Farmers Markets and collects food for the program 
• UMass Boston has a vegetable garden they use to harvest additional food 
 
Campus Kitchens at UMass Boston events 
• Works with the Jump Start Program on campus to provide a grocery bag of food each week to 
the families they serve 
o Need to fundraise and rely on donations to continue to provide this because their 
clientele is growing 
• Hosted a Nutrition Carnival 
o Each student leader had a booth and taught nutritional education to children 
o Want to offer nutritional classes to the children’s parents also 
• Participated in Turkey-Palooza 
o Provided a Thanksgiving meal to each of the people they serve 
o Used a partner church kitchen to store the turkeys 
o Used creative solutions to find ways to provide these meals 
 
Dining services at UMass Boston 
• Sodexo originated with Campus Kitchens, so it is great politically for them to work with the 
UMass Boston Campus Kitchens 
o It will also be great to strengthen the bonds between the dining services, the campus 
community, and the outside community 
• UMass is a commuter campus and lunch is their main meal, so most of the staff is out by 4 pm 
making the kitchen available for the project at that time 
• The building their kitchen is in is new, so the kitchen is very large with more space than they 
really need 
• There are 15,000 students at UMass Boston with about 7,000 on campus at a given time 
• The kitchen serves about 7,000 students a day 
• For a Campus Kitchens to work in the kitchen a lot has to be in place 
o Students  need to abide by the same rules that the kitchen staff does 
 Leaders need to be Serve Safe Certified 
 Safety team needs to be in place with supervisor 
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 Need to document and log everything (when food comes in, time, temperature, 
when the food leaves, etc) 
 Need to remain sanitary and clean up after themselves 
o Consistency is important 
 Core leaders need to be the same with an overall leader 
 Do not want poorly prepared meals being distributed and people getting sick 
o Contract needs to be signed with the Campus Kitchens organization so that the dining 
service is not responsible if a student injures themselves 
o Need to work out a schedule together to accommodate everyone’s needs 
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9.25 Appendix Y: Resource Assessment Summary Report 
 WORCESTER POLYTECHNIC INSTITUTE 
The Campus Kitchens 
Project Worcester Community Project Center 
 
Erin Flaherty, Allie Hardy, Jackie Nemet 
11/14/2010 
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9.25.1 Introduction 
A resource assessment was created by Abigail Steiner, community development coordinator of the 
Campus Kitchens organization, as a tool for understanding how food insecurity affects people of a 
certain community and what programs affect or address those issues. This assessment broke down the 
evaluation into various subsections for further investigation. Those subsection included, initial thoughts, 
people, food resources, infrastructure, activism and a synthesis of the food security issues. From this 
evaluation, a vast amount of information was obtained. The resource assessment uncovered that 
demographics and poverty issues in Worcester fuel high levels of food insecurity. However, it was also 
uncovered that there are many existing organizations which strive to alleviate hunger and there are 
current policies in place to positively affect community food security. Due to the amount of existing 
agencies, a large number of volunteers is necessary to maintain services at those non profit 
organizations. The resource assessment revealed that the largest volunteer base in Worcester is the 
college students. The Campus Kitchens Organization is interested in all of these factors before initiating 
a project within a community so that they can determine how effective their mission would be. Our 
project goal was to provide recommendations to the Campus Kitchens organization as to if, where and 
how a Campus Kitchens project would fit into the Worcester community and therefore we began by 
completing this resource assessment. Ultimately, it was determined that a Campus Kitchens Project 
would be beneficial to the city of Worcester based upon the conclusions drawn from the resource 
assessment.  
9.25.2 Community Need 
The first portion of the resource assessment evaluated the needs in the community. The city of 
Worcester is a diverse community of 172,638 people and 39,211 families. 60
Job security within the Worcester community is very unstable, and a majority of individuals that do 
not have jobs have given up the search as seen in Figure 1.
 Worcester, like many other 
urban communities, faces high levels of unemployment, homeless, and poverty. Looking at those three 
factors is essential when determining the need for food assistance in a community.  Many individuals 
who are unemployed have a difficult time consistently paying for adequate amounts of food. The 
homeless make up a large base of individuals utilizing food assistance. Homeless individuals cannot 
sustain themselves and rely upon consistent food assistance from emergency food pantries. For many 
homeless individuals, the food from those organizations is the only food that they are obtaining. The 
final factor examined by this portion of the resource assessment is poverty. The unemployed and the 
homeless often fall into this category as well. Poverty and food insecurity are directly related with those 
experiencing poverty being at a higher risk of experiencing food insecurity. By examining those three 
factors in the Worcester community, a determination of the overall need for food assistance can be 
made.  
61
                                                          
60 U.S. Census Bureau. (2000). Worcester demographics 
 
61 U.S. Census Bureau. (2008). Worcester city, Massachusetts. 
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Figure 1: Percent employed, unemployed, or not in the labor force in Worcester in 2009. 
Unemployment data is tabulated for a city based upon individuals actively seeking jobs in the previous 
four weeks and the “unemployed” category does not cover those individuals who have stopped their 
search for employment. Those individuals who are no longer actively seeking employment are included 
in the category of “not in the labor force.” With 40% of Worcester residents (16 years or older) receiving 
no income, there is inevitably a high percentage of individuals who cannot afford adequate nutritional 
food. The “not in the labor force” category also includes the homeless individuals and families in 
Worcester. “The most recent census of the homeless in Worcester County was conducted by the Central 
Massachusetts Housing Alliance, Inc. (CMHA) found 452 persons in homeless families with children and 
471 homeless individuals at a single point-in-time on January 30, 2007”62
 Along with having a high population of individuals receiving no income, the median income in 
Worcester is much lower than that of the United States. The median non-family household income in 
Worcester is $44,794 and the median family income in Worcester is only slightly higher at $53,333. The 
median income in the United States for households and families is $52,175 and $63,211 respectively.
 Because homelessness is 
experienced by a large number of people in Worcester, there is a very high percentage of people who 
are receiving no income at all.  
63
 
 
Figure 2 shows the difference between the Worcester and the United States data.  
                                                          
62 Levy, J. (2007, November). Three year plan to end homelessness in Worcester. 
63 U.S. Census Bureau. (2008). Worcester city, Massachusetts. 
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Figure 2: The median income for households and families in Worcester vs. the United States 
 
 Income is the central factor when determining the poverty status within a population. Poverty 
status is determined by comparing annual income to a set of dollar values called thresholds that vary by 
family size, number of children, and age of householder. If a family’s before tax money income is less 
than the dollar value of their threshold, then that family and every individual in it are considered to be in 
poverty. For people not living in families, poverty status is determined by comparing the individual’s 
income to his or her threshold. The poverty thresholds are updated annually to allow for changes in the 
cost of living using the Consumer Price Index (CPI-U). They do not vary geographically.64 In Worcester 
the poverty status is higher than the United States average, as expected after examining the data 
presented in Figure 2.  The percentage of people living in poverty in Worcester is 17.5%, compared to 
the United States average of 14.3% of people.65  Poverty and food insecurity are directly related. The 
relationship between poverty and food insecurity is best described by the statement, “Not every poor 
person is hungry, but almost all hungry people are poor. Millions live with hunger and malnourishment 
because they simply cannot afford to buy enough food, cannot afford nutritious foods, or cannot afford 
the farming supplies they need to grow enough good food of their own. Hunger can be viewed as a 
dimension of extreme poverty. It is often called the most severe and critical manifestation of 
poverty.” 66
          In Worcester an average of 14.8% of families lived below the poverty line in 2008. A large 
percentage of those are families that have children (21.7%) or that have no husband present (35.5%). 
Only 4.7% of families living below the poverty line in 2008 were married couple families.
 
67
9.25.3 Existing Services 
  Knowing this 
information, hunger alleviation programs can target demographics that they believe will impact the 
largest number of people. In Worcester there are a variety of bother general programs such as soup 
kitchens and food pantries, as well as targeted programs such as WIC, school breakfast and lunch 
programs and meals on wheels. 
 Due to the high levels of poverty in Worcester County, there are 71,000 individuals who rely 
upon emergency food services. There are many existing services in the Worcester community that 
incorporate food assistance as a piece of its mission. Some of these services have other main goals, with 
food assistance as an additional benefit, while others solely focus on food assistance. There are also 
many different approaches taken by the existing agencies (i.e. food banks to soup kitchens to food 
pantries). To understand the network of agencies that Worcester has to offer, it is important to 
understand the difference between all of the different sources of food assistance.  
A food bank is a warehouse that collects and stores donations of surplus foods, and then 
distributes the supply to authorized nonprofit organizations that provide assistance to the needy.68
                                                          
64 Macartney, S. (2010, September). Poverty: 2008 and 2009. 
 The 
only food bank in Worcester is the Worcester County Food Bank. The Worcester County Food Bank 
65 Food Research and Action Center. (2010, January). Food hardship: a closer look at hunger. 
66 The Hunger Project. (2008, April 22). Hunger and poverty: definitions and distinctions. 
67 Macartney, S. (2010, September). Poverty: 2008 and 2009. 
68 Cotugna, Nancy. "Food Banks." Encyclopedia of Food and Culture. 2003. 
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(WCFB) is a community-based non-profit organization whose mission is, “To engage, educate and lead 
Worcester County in creating a Hunger-Free community.” 69 WCFB works with a network of 178 partner 
agencies that include soup kitchens, food pantries and shelters. They collect food from a variety of 
sources around Worcester including grocery stores, food service companies, local food drives, farmers 
and individual contributions and distribute them to their partner agencies where the food is distributed. 
In 2010, WCFB distributed 5.6 million pounds of food that is roughly equivalent to 4.3 million meals or 
an average of 82,692 meals per week. Specifically, community meal sites and shelters served 528,623 
on-site meals (breakfasts, lunches and dinners) or an average of 10,166 meals per week. This is a 27% 
increase since 2008.WCFB distributes donated food Monday through Friday from 8am -330pm.70 In 
Worcester, the WCFB distributes donated food to 8 on-site meal programs (community meal sites and 
shelters) and 26 food pantries. WCFB and its network possess the means to distribute as much food that 
is donated and is always seeking out potential food donors to assist its mission. The volunteer base of 
WCFB is made up of about 200 individuals and 20 groups.71
Soup kitchens are a resource that prepare and serve meals on-site to individuals in the 
community.
 Most of the individual volunteers are 
retirees while the groups are diverse including businesses, churches, people with disabilities and youth 
groups.  
72 The soup kitchens located in Worcester include The Mustard Seed, Salvation Army 
Citadel- Sally’s Place, John Street Baptist Church, and People in Peril. These locations all serve at least 
one hot meal a week and all are located within walking distance of downtown Worcester so they are 
easily assessable to those needing assistance.73 The Mustard Seed is a very large soup kitchen serving an 
evening meal six days a week to approximately 250 people a month. It serves mainly the residents 
experiencing food insecurity who are within walking distance of the building. Those residents includes a 
wide demographic consisting of men, women, children, seniors, mentally ill individuals and drug and 
alcohol addicts. The volunteer base of The Mustard Seed includes college and high school students as 
well as faith based organizations. 74
Food pantries distribute non-prepared foods and other grocery items to needy clients who then 
prepare and use those items where they live. Food pantries use several different qualification factors 
such as household size, house hold composition, and health status of household members to determine 
the contents of a food order.
 
75
                                                          
69Worcester County Food Bank. (2010, November). Program list by town.   
 The food pantries located in Worcester include, Aids Project Worcester, 
Catholic Charities Food Pantry, Centro Las Americas, Friendly House Pantry, Good Samaritan Food 
Pantry, Great Brook Valley Food Pantry, Henry Lee Willis- Plumley Village Neighborhood Ctr, Jeremiah’s 
Inn, John Street Baptist Church, Lighthouse Mission Food Pantry, Loaves & Fishes Pantry, Mass. Veterans 
Inc Food Pantry, Mt. Carmel Outreach Ministry, The Mustard Seed, Orthodox Food Center, Pernet Family 
Health Service, Quinsigamond Village Neighborhood Ctr., Revival Church-Fountain of Life, St. Paul’s 
70 McMurray,  J. Worcester County Food Bank Director. Personal Interview conducted 2010, November 8 
71 McMurray, J. Worcester County Food Bank Director. Personal Interview conducted 2010, November 8 
72 Morris, Patricia McGrath. "Soup Kitchens." Encyclopedia of Food and Culture. 2003 
73 Worcester County Food Bank. (2010, November). Program list by town. 
74 Donna D. The Mustard Seed Director. Personal Interview conducted 2010, November 4 
75 Curtis, Karen A.. "Food Pantries." Encyclopedia of Food and Culture. 2003. 
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Outreach, Salvation Army- Citadel, South Worcester Neighborhood Center, South Worcester 
Neighborhood Ctr.- Green Island, South Worcester Neighborhood Ctr.- Lakeside Center, SVDP-Sacred 
Heart Church. 76  These food pantries will all operate under different hours and have a different style of 
operation. Some of these food pantries prepare bags which the residents can pick up while others such 
as the food pantry at Jeremiah’s Inn allow individuals to choose food off of the shelves. With the food 
from WCFB being donated and split among all of these different agencies, it is clear that more food can 
always be used within the community. A surplus of food will allow for less restrictive guidelines on who 
can receive food where as well as allow individuals to take more food home with them. The overall 
network of WCFB serves over 93,299 different people every year, proving how vital that network is to 
the Worcester community. 77
 However, with such as vast network of general food assistance programs, the more specific 
services often go unnoticed. These specific services however, do a great deal in targeting those 
demographics which have the highest likelihood of experiencing food insecurity, single mothers, 
children and senior citizens. To target those groups, programs such as Women, Infants, and Children 
(WIC), school meal programs, and meals on wheels have been initiated within the community. WIC is a 
program that specifically addresses the needs of women who have recently given birth as well as their 
infants up until the age of five.
 
78 This program provides federal grants to states for supplemental foods, 
health care referrals and nutrition education to low income women, infants and children who are at 
nutritional risk. This service is very effective because it relieves the daily pressure to find food from the 
35.5% of families with single mothers who are living below the poverty line. In 2008, 123,938 people 
participated in the WIC programs with a distribution seen in Figure 3.79
 
 
Figure 3: Participation in Women, Infants, and Children program in Massachusetts in 2008 
 Because children living in families with food insecurity cannot receive proper nutritious food at 
home, there only access to adequate meals is during the school day. In Worcester there are many 
initiatives to assist in providing free or reduced meals to low income children during the school day. The 
Worcester Public School system participates in the School Breakfast Program and the National School 
Lunch Program which are initiatives of all the public schools in Massachusetts. In Massachusetts an 
                                                          
76 Worcester County Food Bank. (2010, November). Program list by town. 
77 McMurray, J. Worcester County Food Bank Director. Personal Interview conducted 2010, November 8 
78 Community Resources Information, Inc. (n.d.). Women, infants, and children (wic). 
79 Community Resources Information, Inc. (n.d.). Women, infants, and children (wic). 
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average of 548,748 students participate in this program daily.80 Along with providing meals to students 
during the school year, Worcester conducts a Summer Food Program that offers free meals for children 
and teens at parks, community centers and other approved sites in Worcester. However the city of 
Worcester does not stop at simply feeding children but the city conducts programs such as YouthGROW 
which teach them responsibility and leadership, while supplying food as an additional benefit. In the 
YouthGROW program participants are paid for eight weeks in the summer to learn organic farming, 
participate in skill-building workshops, develop group project and participate in youth empowerment. 
The students even maintain community gardens which grow food that can be sold at farmers markets or 
donated to help combat hunger in Worcester.81 Having a multitude and a variety of food assistance 
programs which specifically target children in Worcester is a well planned approach to combating the 
hunger problem. Families with children under the age of eighteen make up 39% of the clientele of the 
Worcester County Food Bank, and therefore the more resources that can be donated to that specific 
demographic the great impact it will have on the overall problem. 82
 Another target of food assistance programs is senior citizens. In the United States there are 6 
million seniors facing the threat of hunger.
 
83
It is very important that a community possess both general and specific services when 
combating food insecurity. Worcester is a perfect example on how the network of general services can 
work with smaller programs to target the demographics that are most likely to experience food 
insecurity. This discovery leads to the conclusion that the Campus Kitchens would be welcomed into the 
network as another member of the community. The reason that this intricate network of services can 
operate successfully is communication. There are many policies and councils in place that address the 
strategy behind this network and ways for its improvement. Moving forward it will be important for the 
Campus Kitchens organization to understand these policies and communicate with the councils to 
establish itself as a partner within the Worcester community.  
 To assist senior citizens who are experiencing food 
insecurity, but have no way to access the necessary resources, Meals on Wheels has become an 
essential program in Worcester. Meals on Wheels Worcester serves meals at congregate locations such 
as senior centers to feed those who have limited mobility.  A large number of senior citizens in 
Worcester can utilize this service and take the pressure of finding adequate food off of themselves or 
the families who support them. The Worcester County Food Bank donates a portion of their food to this 
program along with other individual donors and volunteers are utilized to deliver the meals to the 
seniors.  
9.25.4 Community Food Security Policy 
To establish itself as an influential hunger alleviation program in Worcester, the Campus Kitchens 
organization must integrate into the network of existing agencies and the policies and councils that 
govern them. The city of Worcester has created the Worcester Advisory Food Policy Council whose 
mission is to work with the Worcester community to reduce hunger and increase food security and the 
                                                          
80 Community Resources Information, Inc. (n.d.). School meals and summer food program. 
81 Regional Environmental Council of Central Massachusetts. (2010, June 16). Urban garden resources of Worcester. 
82 Worcester County Food Bank. (2010, November). Program list by town 
83 Local Food Guide. (2009). Worcester county community gardens. 
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overall health of residents. The purpose of having this type of a council is to bring together many of the 
players in the local food system of Worcester MA. The co-chairs of the council are Jean McMurrary, the 
executive director of the Worcester County Food Bank, and Dennis Irish, the director of government and 
community relations for St. Vincent’s Hospital. Members of the committee range from, food distributors 
such as Rachel’s Table and Jeremiah’s Inn, to agricultural services such as Urban Farmers Agricultural 
Academy, to state and city councils such as Mass Public Health Association and City of Worcester 
government. With so many players involved on this one council they have made significant headway in 
attacking the hunger crisis in Worcester.84
 The major accomplishment of the Worcester Advisory Food Policy Council is Hunger Free and 
Healthy initiative. The council established the pilot project Hunger-Free and Healthy after being 
awarded a grant by The Health Foundation of Central MA in 2008. The goals of the Hunger-Free and 
Healthy Program include; supporting and advocating for increased availability of nutritious and locally 
grown foods in Worcester Public Schools,  improving access to healthy, affordable foods in low-income 
and undeserved communities, increasing opportunities for youth and adults to re-connect with their 
food through cooking and gardening,  and increasing knowledge and awareness of issues around 
community food security, hunger as well as strategies to solve problems locally. Work towards these 
goals has already shown results in the areas of; school nutrition, gardening, and access to healthy foods, 
SNAP outreach, healthy cooking, and policy. The committee of Hunger-Free and Healthy includes 
members of state and city programs as well as many of the Worcester area hospitals. Communication 
and partnership are qualities that are stressed through this type of an organization.
 
85
9.25.5 Community Activism 
 The Campus 
Kitchens Program would be a means of fulfilling the goals of the Hunger Free and Healthy project and 
therefore the council may be very interested in the details of the program. However, even with the 
support of The Worcester Advisory Food Policy Council and incorporation into the Hunger Free and 
Healthy Program, a large amount of volunteers will be necessary to run a successful project.  
 To evaluate the potential number of volunteers for the project the resource assessment focused 
on community activism. Within Worcester County there are thirteen colleges and universities and over 
thirty two faith based communities.86 The colleges investigated for this resource assessment included, 
WPI, Worcester State University, Assumption College, Clark University, Becker College, Anna Maria 
College and The College of the Holy Cross.  Each school participates within community service activities 
throughout the community. WPI students completed 26,000 hours of service during the 2008-2009 
academic year and have partnered with food assistance agencies such as The Mustard Seed, Jeremiah’s 
Inn and Rachel’s Table in the past.87 Worcester State University does participate in community service 
activities, however due to its large commuter population; the university struggles to maintain consistent 
participation. Worcester State does do some work in hunger relief already and partners with Mass 
PIRG.88
                                                          
84 Worcester Advisory Food Policy Council. (2010). About the council. 
 This is a potential group that could provide a base of volunteers who are interested in hunger 
85 Worcester Advisory Food Policy Council, . (2010).Hunger Free and Healthy. 
86 WPI Office of Diversity and Womens Programs. (n.d.). Religious services for the wpi community . 
87 Student Activities Office. (n.d.). Student organizations. 
88 Student Center/Student Activities. (2010). Student organizations. 
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alleviation and are willing to donate their time to a project such as the Campus Kitchens. Assumption 
College is very community service oriented with offices such as The Reach Out Office, Student Activities 
Department, The Campus Ministry and Service Learning Department.89 Assumption could be a potential 
resource to the Campus Kitchens organization due to the depth and variety of their community service 
activities. Clark is extremely committed to activism as well. During the 2008-2009 academic year over 
990 Clark students volunteered for approximately 37,000 hours.90 Becker and Anna Maria are much 
smaller schools and although their students do participate in community service activities, they cannot 
recruit as many students, so it is hard to start major initiatives and they do not seem as promising for 
the Campus Kitchens organization. The College of the Holy Cross is the largest school in Worcester in 
terms of number of students with 2,897 total undergraduates. They partake in major community service 
projects which have allowed them to be acknowledged by the Carnegie Foundation for the 
Advancement of Teaching in its Community Engagement Classification. Holy Cross also contains the 
Donelan Office of Community-Based Learning which since 2001 has offered more than 2,500 student the 
opportunity to integrate classroom study with immersion in the real world and approximately 25 
students participate in community based learning each year.91
 Faith groups are also very involved within the Worcester community. When examining the list of 
soup kitchens and food pantries discussed earlier, it is easy to notice that many of those are held within 
churches or synagogues. Because faith groups are committed to helping improve the lives of all 
individuals, one of their services is food assistance. In addition to providing a place for food distribution, 
many of the volunteers for outside agencies come from members of a faith based group. Faith groups 
often volunteer regularly to help others by working in soup kitchens or helping with programs such as 
Meals on Wheels. With volunteers coming from the colleges as well as the community, there are plenty 
of places to recruit Campus Kitchens volunteers. It will be important that the Campus Kitchens Project 
incorporate as many volunteers and other resources as possible when establishing their program so 
ensure its impact in the community.  
 Student learning programs such as the 
ones offered by Holy Cross and Assumption may be an area of interest for the Campus Kitchens Project 
in the future. 
9.25.6 Conclusion 
 Overall the resource assessment has uncovered that there is an extreme need for additional 
food assistance programs in Worcester due to the high unemployment and poverty levels. Although 
Worcester has a multitude and a variety of existing services as well as councils that will support those 
services, there gaps that the Campus Kitchens Organization could fulfill. The Campus Kitchens Project’s 
unique mission of utilizing the food from college campuses to help combat hunger is a strategy that is 
not currently being undertaken in Worcester. The projects services such as culinary classes, nutritional 
education programs and community gardens are strategies that are not yet utilized in Worcester as well.  
The Campus Kitchens organization fits into the goals of Hunger Free and Healthy and therefore would 
have support from all the major players in food assistance throughout the community. Although the 
                                                          
89 Reach Out Center. (n.d.). What is it?. 
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91 College of the Holy Cross. (n.d.). Donelan office of community-based learning. 
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feasibility of initiating the project is yet to be discovered, it has been determined from this assessment 
that the Worcester community would benefit from the Campus Kitchens project.  
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